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LADIES BEST COMPANION; 
IS 


A - Treaſure for the Fair Sex. WW. 
Containing the whole ARTS of 


COOKERY, POTTING, CANDYING, 
PASTRY, PICKLING, © | COLLARING, 
'CONFECTIONARY, | PRESERVING, | BREWING, æc. 


With plain Inſtructions for making Engliſh Wines, from ® 
Fruits, Flowers, &c. 


To which is added N 1 


The ART of preſerving BeavTry. 


Containing the beſt and eaſieſt Methods of preparing and making 
Waſhes, Effences, and Perfume3, &c. for the Hands, Neck, Face, 
and Hair, in ſuch a Manner as in a great Meaſure to delay the 
Ravages of Time on the Features of the Fair Sex. 


Likewiſe Directions for ſweetening the Breath, curing the Tooth- ache, 
preſerving the Teeth and Qums, &c. With many other Articles 
equally uſeful to the Fair Sex in general 
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Here Cooks may learn with 3 Eaſe 
The longing Appetite to pleaſe ; 

The Art of Beauty bow to reach, 

By ſcillful Methods too ave teach: 

The Fair who with our Rules comply, 

May catch the Heart, and charm the Eye. 
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Every Lady her own and Family's Phyſician, 


Conſiſting of approved phyſical Receipts for moſt Diſorders that 
grown People and young Children are ſubject to. 


Alſo the Family Inſtructor. 


Containing Directions for cleaning Silks, Lace and Furniture, tak'ng 
out Spots from Linen and Cloaths, &c, &c, Ard great Variety of 
other Articles too numerous to be inſerted in a Title * 
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PREF ACE. 


Ns the following collection of re- 
ceipts cannot fail of being uſeful, 
both to families and private perſons, I can 
only aſſure the reader that they are the 
reſult of long experience, every one of 
tkem having been many times tried, and 
none of them ever proved ineffeQtual. 
It is well known, that the woman who 
is ignorant of cookery is neither quali- 
fied to be a miſtreſs or a ſervant; for the 
dreſſing of victuals, either in a plain or 
a more polite manner is ſo eſſential a part 
of female education, that thoſe who ne- 
glect to acquire ſome knowledge of it, la- 
bour under many difficulties in their ad- 
vanced years, and many have loſt very 
valuables places for the want of ſuch ne- 
ceſſary qualifications. But as it too often 
happens that women neglect tolearn thoſe 
accompliſhments in their younger years, 
and as the memory is not able to retain 
every thing, I have undertaken this work 

for the of of my Countrywomen, and 
A 2 am 


: 
Py 
4 
+ 
0 
75 
af 


iv Peer 


. 


— 


moſt valuable purpoſes, let their ſituation 
in life be either high or low. 


With reſpect to cookery, every thing bas 


been inſerted according to the practice 


ot the preſent age, and nothing left aut 
that could be uſeful, ſo that either the miſ- 
treſd, honſckeeper, cook, or ſervant” may. 
at all times find directions for the dref- 
ing of victuals in any manner whatever. 
By this aſſiſtance, the miſtreſs of a fag, 
mily will be enabled to give proper direc- 
tions for preparing every,neceflary enter- 
tainmen',, and thoſe under them will be 
directed how to act in a proper manner, by 
only turning to the receipt in the book, 
where they will find the quantities of the 
ingredients properly arranged, ſo that no 
miſtake can happen, unleſs they wilfully 
neglect to abide by the inſtructions. 
But beſides cookery, which is abſolute- 
ly neceſſary, leſs or more in every family, 
there are proper directions given for all 
ſorts of confectionary; the beſt methods 
for preparing made wines, and the moſt 
approved rules for pickling. The brewing 
of ſuch malt liquors as are uſed in famlies, 
is pointed out in the cleareſt manner, 
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ſo that the perſon who attends to the 
different Ae Mons "wi enabled to 
diſcharge all forts of domeſtick duties, 

The rules laid down Hor the preſerva- 
tion, of beauty are not only ſimple, but 
all afthem have been tried, an e 
uſed at any time without the leaſt danger, 
they having never been known to fail of 
ſucceſs, AUT EATS 

As many families are ſituated at a diſ- 
tance from; gentlemen, of the phyſical pro- 
feſſion, and as ſome diſorders may be cur= 
ed in an eaſy manner, ILhave here inſert- 
ed receipts for ſuch diſeaſes and complaints, 
as are common in general, bath n chile 
dren, and thoſe of more advanced years; to 
all which Ihave added proper inſtructions, 
to ſervants in cleaning furniture, waſh+ 
ing, ſmoothing, and many other articles, 
abſolutely neceſſary to be known by thoſe 
who would acquire the character either of 
induſtrious houſe- wives, or good ſervants. 

Upon the whole, nothing has been 
wanting to make this the moſt complete 
- *»ok of the kind ever yet offered to the. 
public, and the author doubts not of 
meeting with the approbation of thoſe 
who peruſe it. 2 
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COOKERY 


In its Various BR ANCHES. 


* 


C. NM AN 


Containing general Directions for boiling all Kim of 
Butcher's Meat, Poultry, Fiſh, Greens, Roots, &c. 


N boiling of meat you muſt firſt of all be careful 
I that your pot be thoroughly clean, and that it bs 

large enough to contain as much water as will cover 
the joint. You muſt watch the ſcum which will always 
Tiſe, and take it off neatly with a ſpoon, otherwiſe the 
meat will look dirty and black. All ſalt meat muſt be 
put in when the water is cold, but freſh meat not till it 
boils, allowing a quarter of an hour to every pound, 
except the joint be very conſiderable in weight. 


Do boil a Ham. 

Let it lay four hours in cold water, waſh it clean, 
then put it into your pot or copper, and throw in à 
whiſp of hay or a handful of clean bran, Boil it ve 
ſlow the firſt hour, and very briſk an hour and a h 
more. When you take it up firſt rub the rind with a 
2 piece of clean flannel, then raiſe it, and ſtrew the ham 

over with ſifted raſpings of bread, 
B To 
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To boil a Tongue. 

If your tongue be a dried one it muſt lay fix hours in 
warm water, and three in cold. When it is thus ſoaked 
three hours boiling will make it fit for uſe, But if it be 
a green one let it lie three hours in cold water, and boil 
it only two, or till the ſkin will peel off. 


To boil a Buttock of Beef. 

Your beef muſt lay in ſalt ten days before it is dreſſed; 
and if it be very thick it muſt not be boiled according 
to the general calculation by weight, but at your own 
diſcretion, When the outer part ſeems to be enough 
take it up and ſerve it to table; for if it is not under 
done at the heart, the reſt will be entirely ſpoiled. The 
proper ſauce for this diſh is cabbage, or ſavoys, or col- 
worts, carrots, &c. and good Durham muſtard. 

N. B. A rump, briſket, and thin flank are dreſſed in 
= ſame manner, and ſerved up witk the ſame kind of 

auce. 


To boil a Leg of Mutton. 

The joint muſt have ſufficient room and water in the 
ot, ſo as to make it perfectly ſwim, otherwiſe it will 
e apt to turn black; and as there is ſuch a diſpropor- 

tion in the thickneſs of the different parts, care muſt be 
taken not to boil it too much, which 1s the reaſon few 
people make broth of the liquor. When it is enough 
it muſt be ſerved with buttered turnips and caper ſauce. 


| A Leg of Mutton à la Royale. 

| Lard your mutton with bacon and ſlices of veal lard- 
ed ; roll up your lard in ſpice and herbs, and then 
bring them to a brown in melted lard ; boil the leg of 
mutton in ſtrong broth, with ſweet herbs, and an — 
ſtuck with cloves. When it is ready lay it in a diſh, 
and place round the collops, then pour on a fine ragoo, 
and garniſh it with ſliced lemon and oranges, 


A Leg of Matton à la Daute. | 
Lard it with bacon, and half roaſt it; then take it 
up and put it in as ſmall a pot as will boil it: put to it 
; - 
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a quart of white wine, a pint of vinegar, ſtrong broth, 
whole ſpice, bay leaves, ſweet marjoram, winter-ſa- 
voury, and ſome onions, When the meat. is enough 
make the ſauce of ſome of the liquor, muſhrooms, 
fliced lemon, and two or three . ; thicken it 


with brown butter, lay it in the diſh, pour on the ſauce, 
and garniſh it with ſliced lemon. 


| To boil a Neck of Mutton. 

This joint is generally uſed for the making of broth ; 
and therefore when it is deſigned for this purpoſe, after 
the pot is well ſkimmed, put into it a. faggot of thyme, 
a few marygolds, two or three ſmall turnips, and a rea- 
ſonable quantity of falt. When the meat is taken up, 
throw into the broth a ſpoonful of oatmeal beat up with 
a little cold water; put in a large onion, or the white 
part of a leek, and pive the liquor a boil up. It may 

e ſerved, up either in a diſh alone, with-turnips butter- 
ed, or Spaniſh onions maſhed with butter, and caper 
ſauce ; or in a ſoup diſh full of broth, - 


o boil a Leg of Pork. YT. 
Let it lay fix or ſeven days in ſalt, after which put 


It into the pot without uſing any means to freſhen it. 


Let it be well covered with water, and take care that 
the fire does not ſlacken while it is dreſſing. When it 
is done ſerve it up with a peaſe pudding, buttered tur- 
nips, Carrots, and good muſtard. | | 


To boil a Calf Head. 

Waſh the head very clean, and let it ſoak in a large 
pan of water a conſiderable time before it be dreſſed. 
Tie up the brains in a piece of clean linen, and put 
them into the pot at the ſame time with the head; ſkim 
the pot well, and then put in a piece of bacon in pro- 
portion to the number of people that are to eat thereof. 
When it is done you may grill it before the fire, or ſerve 
it up with melted butter, the bacon and greens,, and 
with the brains maſhed and beat up with a httle butter, 
ſalt, pepper, vinegar or lemon, and parſley, in a ſepa- 

B 2 rate 
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rate plate, and the tongue flit and laid in the ſame 


plate; or ſerve the brains whole, and tongue ſlit down 
the middle. | 


To boil Fewls and Houfe Lamb. 
- Theſe ſhould be boiled in a pot by themfelves, in a: 
good deal of water, and the ſcum taken clear off; they 
will be both ſweeter and whiter than if boiled. in a cloth. 
A ſmall chicken will be done in fifteen minutes, a large 
chicken in twenty, a good fowl in half an hour, a ſmall 


turkey or gooſe in an hour, and a large turkey in an 
hour and an half. 


Sauce for a boiled Turkey. 
Take a little water, or mutton gravy if you have it, 
a blade of mace, an onion, a little thyme, lemon- peel, 
and an anchovy ; boil all theſe together, ſtrain them 
through a fieve, melt ſome butter, and fry a few ſauſages, 
and lay round the diſh, Garniſh your diſh with lemon, 


Sauce for boiled Ducks or Rabbits. 

When theſe are dreſſed you muſt pour boiled onions 
over them, which do thus: take the onions, peel them, 
and boil them in a great deal of water; ſhift your water, 
then let them boil about two hours, take them up and 
throw them into a cullender to drain, then with a knife 
chop them on a board ; put them in a ſauce-pan, ſhake 
a little flour over them, put in a little milk or cream,, 
with a good piece of butter; ſet them over the fire, and 
when the butter 1s melted they are enough. This ſauce 
is likewiſe very good with roaſt mutton. 


To boil Woodcocks or Snipes. | 
Theſe muſt be boiled either in beef gravy, or good: 
ſtrong broth. When your gravy is 2k « put it into a. 


ſauce pan, and ſeaſon it with ſalt ; then take out the 


guts of your ſnipes, put them into the gravy, and let 
them boil ; let them be covered cloſe, od, kept boiling, 
and ten minutes will be ſufficient In the mean time cut 


the guts and liver ſmall, and ftew them with a blade of 
mace 
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mace in a ſmall quantity of the liquor your ſnipes are 
boiled in. Take ſome crumbs of bread, and fry them 
criſp in a little freſh butter, and when they are done 
let them ſtand ready in a plate before the fire. When 
your ſnipes or woodcocks are ready, take about half a 
pint of the liquor they are boiled in, and put in two 
ſpoonfuls of red wine to the guts, and a lump of butter 
rolled in flour, about as big as a walnut, and ſet them: 
on the fire in a ſauce-pan, you muſt not ſtir it with a 
ſpoon, but ſhake it well till the butter is all melted ; 
then put in your crumbs ; ſhake your ſauce-pan well; 
then take your birds up, and pour the ſauce over them. 


| To boil Pigeons. 

Let your pigeons be ſtuffed with ſweet herbs; chopped 
bacon, grated bread,. butter and ſpice, and the yolk of 
an egg; then boil them in ſtrong broth, butter and 
vinegar, mace, falt and nutmeg ;. ſet parſtey, minced 
barberies, and drawn butter; lay your pigeons in the 
diſh, pour the lear all over them, and garniſh it with: 
{hced lemon. | 


To boil. a Gaofe. 

When your gooſe has been well ſeaſoned with pepper 
and ſalt for four or five days, you muſt boil it about an 
hour; then ſerve it hot, with turnips, carrots, cabbage” 
or collyflowers, toſſed up with butter. 


To boil Pullets and Oyfters, | 
Boil them as uſual in water and falt, with a good 
piece of bacon : for ſauce draw up a pound of butter, 
with a little white wine, ſtrong broth and a quart of 
oyſters ; put your pullets in the diſh, cut the bacon and 
lay it about them, with a pound and half of fried. 
ſauſages; and garniſh with ſliced lemon. 


To boil Aſparagut.. _ 

Serape all the ſtalks very carefully till they look 
white, then cut them all even, and tie them up in ſmall 
parcels... Throw. them into boiling water with a little 
23 ſalt; 
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ſalt; and take care not to boil them too much, for by 
ſo doing uy will loſe both their colour and fine taſte, . 
Keep them boiling briſkly, and when you find them. 
tender take them up. Cut the round of a ſmall loaf, 
about half an inch thick; toaſt it well on both ſides, dip 
it in the aſparagus liquor, and lay it in the diſh ; then 
pour ſome melted butter over the toaſt, and lay the 
aſparagus upon it all round the diſh, with the white ends 
te wards the edge of the diſh. You muſt not pour the 
butter over the aſparagus, but ſerve it up melted in a. 


baſon. 


To boil Collyflawwers. 

Take off all the green part, and cut the flower cloſe. 
at the bottom from the ſtalk ; and if it be large or dirty 
cut it into four quarters that it may lie better in the pan, 
and be thoroughly cleanſed. Let it ſoak an hour in 
clean water, or, if you have not any milk, water only. 
When the flower or ſtalks left about it feel tender, it 
will be enough : but it muſt be taken up before it loſes 
its criſpneſs, otherwife it will be good for little. After 
you have taken it up lay it a minute or two in a.cullen-. 
der to drain, and ſerve it up in a diſh by itſelf, with. 
melted butter in a baſon. 


To boil Caòbages, &c. 

Theſe, and all forts of young ſprouts, muſt be boiled- 
in a great deal of water. When the ſtalks are tender, 
or fall to the bottom, they are enough; then take them 
off before they loſe their colour. Always throw falt in 
your water before you put them into the pot. Young 
ſprouts may be ſent to the table juſt as they are, and ſo 
may cabbage, but it is beſt chopped and put into a 
ſauce- pan with a piece of butter, ſtirring it till it is all 
melted, and then ſerve it up. 


To boil Broccoli, 

Cut off all the little branches till you come to the 
uppermoſt of all, then with a knife peel off the outſide 
Fans which cover the whole, and throw them into cold 

water. 


COOKERY... „ 
water. Aſter they have been thoroughly waſhed put 
them into boiling water, with a proper quantity of ſalt, 
and when the ſtalks become tender they are enough; 
then take it up, and, with ſome melted butter in a ba- 
ſon, . ſend it to table. 


To dreſs Spinage t 

Pick. it = clean, la; 2 it in ſeveral wa · 
ters; after which put it into a ſauce- pan that will but 
juſt hold it; ſtrew ſome ſalt over it, and cover the pan 
* cloſe. Shake it often but do not put any water to it. 
When you find it ſhrunk. to the bottom, and the liquor 
p ling from it boils, take it up, throw it into : 
clean ſieve and drain it well; then put it into a clean 
plate, and ſerve it up with. melted butter. 


To dreſs, Beans and Bacon.” 

The beans ſhould always -be boiled by themſelves, . 
otherwiſe the bacon will change their colour. Throw - 
into the water ſome ſalt and parſley clean picked. 
When, the beans are enough, which may be known by 
their being tender, put them into a cullender to drain. 
Take up the bacon and ſkin it; throw ſome raſpings of 
bread over the top, and brown it either with an iron 
made hot, or (if you have not that) by ſetting it before 
the fire. When you have put the beans into a diſh, 
place the bacon in the center, and fend them to table 
with melted butter and parſley. 


To boil Artichokes... 

When you have taken off the ſtalks, put the arti- 
chokes into the water cold, with the tops downwards, 
and after the water boils, an hour and an half will do 
them. Serve them up with melted butter in as many 
different cups as there are people to eat them. 


To boil French Beans. 
Firſt ſtring them, then cut them in two, and after 
that acroſs ; or, which is a nicer way, cut them into 


four and then acroſs. Lay them in water and ſalt, — 
W 


Y COOKERY. 
when your” pan boils throw in firſt a ſmall quantity of 
falt, and afterwards your beans into the water. When 


they are done lay them in a ſmall diſh, and ſerve them 
up with a baſon of melted butter. | 


To dreſs Parſnips. 

Theſe ſhould be boiled in a great deal of water, and 
when you find they are ſoft take them up, and carefully 
ſcrape all the dirt off them, and then with a knife ſcrape 
them fine, throwing away all that part that is ſticky; 
after this. put them into a ſauce-pan with ſome milk, 
and ſtir them over the fire till they are thick, You muſt 
be careful they do not burn, and add a. good piece of 
butter and a little ſalt, and when the butter is melted 
ſend them to table. Theſe are a very proper ſauce for 
ſalt fiſh; | 

But the common method is when parſnips are well 
boiled and ſcraped, to fervethem up in a diſh with melted 
butter in a baſon. 


To Boil various forts of Salt Fifh. 

All kinds of ſalt fiſh muſt be ſteeped in freſh water at 
leaſt eighteen hours before it is dreſſed. Let it be twelve 
hours in the firſt water, then ſcrape it and clean it well 
from all dirt and looſe bits that hang about. The Poor 
E Ling, and Tuſk.fiſh muſt * with a hand- 

ruſh, but you mult be particularly careful not to break 
the ſkin ſo as to ſlip off; for the ſxin of the Tuſk and 
Ling is eſteemed the moſt delicious part of the fiſh. 

Barrel Cod are generally boiled whole. The larger 
ſort of ſalt fiſn are ſplit down the back, and then cut 
into pieces of about four or five inches ſquare, Put 
them into as much cold water as will cover the pieces to 
be boiled, and be careful that the water does not boil 
too faft : it muſt only wallop or ſimmer, and that not 
above ten or fifteen minutes for barrel cod. or tuſk, . five + 
or {ix minutes for whitings and ſmall haddock, and not 
above twenty-five minutes for ling and large cod ; for. 
if the water is made to boil furiouſly, or the fiſh be kept 
longer 
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longer in the water than is proper, it will eat 'wooly.. 
When Fo is done, take it up piece by piece with a ſlice, 
and diſh it with the ſkin uppermoſt ;. and. garniſh the 
diſh with hard rg quartered. Serve it up with egg 
ſauce, parſnips and potatoes, or with melted butter and 
muſtard. | 


To boil Srockfiſh. | 

Cut the fiſh into two, three, or four pieces, aceord- 
ing to its ſize, Put thoſe pieces intended to be drefſed 
into ſoft water, and at the end of twelve hours take the 
fiſh out and clean it well with a hand-bruſh, taking care 
to preſerve the ſkin. When this is done, put it into a 
ſufficient quantity of lukewarm water for ſix hours; then 
ſhift it into cold water for fix hours more, By theſe- 
means it will be ſo tender that the ſkin will trip off, in 
which wrap up the fiſh and put it into a pan of luke- 
warm water, and ſimmer upon the fire till it feels tender, 
When you diſh it, take it out of the ſkin, lay the Kin 
and the ſound in the middle, and the fiſh round them. 
Garniſh the diſh with fried potatoes, and hard eggs cut 
in quarters; and ſerve it to table with oyſter ſauce, or 
egg ſauce, muſtard, and plain melted butter. 


To boil Salmon. | 

Take your ſalmon and waſh it with ſalt water, but do 
not fcale it; then lay it in your ſtew- pan, and cover it 
with water, and a little vinegar,. a little ſalt and ſome. - 
horſe-radiſh.. Boil it gently. tall enough, or about half 
an hour, if it be 47 or twenty minutes if it be a 
ſmall piece. Pour off the water, dry it well, and diſh: 
the ſalmon neatly upon a-fiſh plate in the center of the 
diſh, and garniſh. it with horle-radifh ſcraped, or wath- 
2 or gudgeons, and with flices of lemon round. 

e rim, | 

Make your ſauce of oyſters ſtewed in their own liquor, 
ſome whole pepper, a little mace, an anchovy or two, 
ſome pickled muſhrooms, and a little white wine, and 
taicken.it. with butter rolled in flour. You may =o 

| WES . 


70 COOKERY. 


wiſe add the body of a crab, which, if well ſtirred in 
will make it exceeding rich. ; 


| To boil Tench. 

Your tench muſt be ſcaled while it is alive ; gut its 
and waſh the infide with vinegar; then put it into a 
ſtew-pan, when the water boils, with ſome ſalt and a 
bunch of ſweet herbs, and ſome lemon-peel, and whole 
pepper ; cover it up cloſe, and boil it quick till it 1s 
enough ; then ſtrain off ſome of the liquor, and put to 
it a little white wine, ſome muſhroom gravy or walnut 
liquor, an anchovy, and ſome oyſters or ſhrimps. Boil 
theſe together, and toſs them up with thick butter rolled 
in flour, adding a little lemon juice ; garniſh with lemon. 
and horſe-radith, and ſerve it up hot with ſippets. 


| To boil a Pike. | 

When you have gutted it, ſcour it well with ſalt inſide 
and out, then waſh it clean, and have ready the follow- 
pickle to boil it in; water, vinegar, mace, whole pep- 
per, a bunch of ſweet herbs, and a ſmall anion. Put 
the pike into the liquor boiling, and half an hour will 
do it. Make your ſauce with white wine, a little of the 
liquor, two anchovies, ſome ſhrimps, lobſter or crab; 
beat and mix with it grated nutmeg, and butter floured 


to thicken it. Pour your ſauce over the fiſh, and garniſh 


it with fliced lemon and horſe-radiſh, 


To boil Turbot. | 

Let your turbot lay in pump water, ſalt and vinegar 
for about two hours; then put water in your fiſh-kettle; 
and throw in ſome ſalt and ſweet herbs, bay-leaves, le- 
mon- peel, onions, horſe-radiſh ſliced, ſome verjuice, 


cleves and whole pepper. Let it boil till it taſtes well 


of the ſeaſoning ; then take it off the fire, and ler it cool 
before you put in the fiſh, otherwiſe it will crack. When 
it is done, which will be in about twenty-five minutes, 
drain it, and catch ſome of the very laſt draining to put 
into your ſauce, which muſt be either fhrimp or. lobſter, 
If the latter, you muſt get a lobſter that is a ſpermer, take 


Out. 
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out all the meat, and cut it in ſmall pieces; pick what 
you can out of the chine, as well as the tail and claws, 
take the ſpawn likewiſe, and pound them all t rin 
a mortar, adding a very little red wine, and half a 
ſpoonful of vinegar ; then ftrain the liquor out of the 
mortar through a fine cloth, and put into it two ancho- 
vies well waſhed and minced, ſome grated horſe-radiſh 
and lemon peel, a bay leaf, ſome pepper and RUN; 
and ſome onions minced very fine ; then add ſome of the 
liquor you drained from the fiſh, and draw your butter 
in this liquor, and work a little flour into your butter 
very fine; then put in the meat of your lobſter, and 
ſhake it over a ſtove, ſqueeze in a lemon, and put in a 
ſpoonful or two of clear mutton gravy. Garniſh the diſh 
with fried ſmelts, lemon ſliced and barberries. x 


To boil Sturgeon. 

When you have cleaned it well, boil it in as much 
liquor as will juſt cover it, adding two or three bits of 
lemon peel, ſome whole pepper, a ſtick of horſe-radiſh, 
and a pint of vinegar to every two quarts of water, 
When it is enough, garniſh the diſh with fried oyſters, 
ſliced lemon, and ſcraped horſe-radiſh ; and ſerve it-u 
with a ſufficient quantity of melted freſh butter, wich 
*caveer diſſolved in it, or, where that is not to be had, 
with anchovy ſauce, and with the body of a crab bruiſed 
in the butter, and a little lemon juice ſerved up in 


baſons, | 
To boil Soals. a L 

Lay them in vinegar, ſalt and water, two hours; then 
dry them in a cloth, and put them into the fiſh pan with 
an onion, ſome whole pepper and a little ſalt. When 
they are enough, take them up, and lay them in your 
diſh; and ftrain off the liquor. Serve them up with an- 
chovy ſauce and butter melted plain, or with ſhrimp, 
prawn or muſcle ſauce. | * 


70 boil a Cod's Head, : 1381 
Set a fiſh-kettle on the fire with water enough to boil 
it, put in a good handful of ſalt, a pint of vinegar, a 
quantity 

The Roe or Spawn af the Fiſh, 
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quantity of ſweet herbs, and a piece of horſe-radiſh ; 
let it boil a quarter of an huur, then put in the head, 
and when you are ſure it 1s enough, lift up the fiſh plate 
with the fiſh on it, ſet it acroſs the kettle to drain, then 
lay it in your diſh, and place the liver on one fide. Gar- 
niſh with lemon and horſe-radiſh ſcraped ; melt ſome 
butter with a little of the fiſh liquor, an anchovy, oyſters 
or ſhrimps, and ſerve it up. 


Beiled Lobfler to eat hot. 

Throw a handful of ſalt into the water you boil it 
in, and when it is done, break the ſhell and take out 
the meat ; then put it into a ſauce-pan with a little beef 
gravy well ſeaſoned, a ſmall quantity of caveer, alittle 
grated nutmeg, a little vinegar, and a ſufficient quantity 
of butter. With this, made as hot as poſſible, fill the 
body ſhell of the lobſter. Garniſh the diſh with ſliced 
lemon, and ſerve it up to table without any other ſauce. 


To boil Plaice and Flounders, 

When the water boils, throw ſome ſalt into it; then 
put in the fiſh, and when they are enough take them out 
with a ſlice, and drain them well. Garniſh the edges 
of the diſn with boiled parſley, and ſerve them up with 
a-baſon of butter melted plain ; and anchovy ſauce, or 
butter melted. with a little catchup. 


To boil Mullet, or any kind of Fiſh. 

Let your fiſh be ſcaled and well waſhed ; fave their 
livers, tripes, roes, or ſpawn ; boil them in water ſea- 
ſoned with ſalt, vinegar, white wine, a bunch of ſweet 
herbs, a lemon cut in ſlices, an onion or two, and a 
ſmall quantity of ſcraped horſe-radiſh ; and when your 
liquor boils then put in your fiſh. For ſauce, take 2 
pint of oyſters with this liquor, a lobſter, or a parcel of 
ſhrimps bruiſed or trimmed, ſome white wine, an an- 
chovy or two, ſome large mace, a nutmeg cut in quar- 
ters, and a whole onion. Boll theſe all up together; 
thicken it with butter and the yolks of eggs. Pour this 
upon ſippets, and garniſh your diſh with lemon. 
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KH A FP. F. 
Of RoasTING. 

H E firſt conſideration in roaſting muſt be to adopt 

your fire in proportion to the joint you have to 
dreſs. If it be a large joint, lay a good fire to cake, 
and always keep the bottom of it clear from aſhes. 
When you think your meat is about half done, move 
the ſpit and dripping- pan, and ſtir it up as briſk as you 
can; for the quicker your fire burns, the better and 
more expeditiouſly will your meat be roaſted. 


| | To roaſt Beef, - ( 

When your beef has been down to the fire about half 
an hour, take a large piece of paper and faſten it on the 
top next the fat, baſte it well all the time it is roaſting, 
and throw a handful of ſalt on it. When you ſee the 
ſmoke draw to the fire, it is near enough; then take off 
the paper, baſte it well, and drudge it with a little flour, 
Take it up, and garniſſi your diſh with horſe-radiſh. 

If you would keep beef a few days before you dreſs 
ir, be ſure never to ſalt it, but dry it with a clean cloth, 
then flour it all over, and hang it in ſome place that 
will admit the air. : 1 ? 

WE ht To roa/? Val. 24: 
If ea ſhoulder baſte it with milk till it is half done; 
then flour it, and baſte it with butter. l 

If a fillet ſtuff it with thyme, marjoram, parſley, a 
ſmall onion, a ſprig of ſavory, a bit of-lemon-peel cut 
very ſmall, nutmeg, pepper, mace, ſalt, crumbs, of 
bread, four eggs, a quarter of a pound of butter or mar- 
row, mixed with a little flour to make it ſtiff; half of 
which put into the udder, and theother into holes made 
in the fleſhy part. i 

If a loin, or fillet not ſtuffed, be ſure. to paper the 
fat, that as little may be loſt as poſſible. All joints 
are to be laid a diſtance from the fire, till ſoaked, then 
near it. When you lay it down, baſte it with good 

| eee gone Wh r RG 
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butter, and when it is near enough, baſte it again, and 

dredge it with a little flour. | 

The breaſt muſt be roaſted with the caul on, and the 
ſweet-bread ſkewered on the backſide of it. When it 

is near enough take off the caul, baſte it, and dredge it 

with a very little flour. ' 
"MN. B. Theſe are all to be ſent to the table with melt- 
ed butter, and garniſhed with ſliced lemon. 


To roafl Mutten and Lamb. 

Let your fire be quick and clear before you lay down 
your meat ; while it 1s roaſting baſte it often, and when 
near enough, dredge it with a ſmall quantity of flour. 
If it be a breaſt, remember, before you lay it down, to 


take off the ſkin. 


To roa Pork, 

When you firſt lay down your pork, let it be at ſome 
diftance from the fire, and take care to flour it pretty 
thick. When you find the flour begins to dry, wipe it 

rfectly clean with a coarſe cloth; then take a ſharp 
Enife. if it be a loin, and cut the ſkin acroſs. After 
you have ſo done raiſe your fire, and put your meat 
nearer to it than before; baſte it well, and roaſt it as 
quick as poſlible. 

If you roaſt a leg ſtuffed, you muſt make your inci- 
fions very deep, aud fill them up with grated bread, 
ſage, parſley, a ſmall quantity of lemon- peel cut fine, 
a bit of butter, about two or three eggs, and a little 
pepper, ſalt and nutmeg mixed together. When it is 
enough, ſerve it up with apple-ſauce and gravy. 

If you roaſt a ſpare-rib you muſt baſte it with butter, 
flour, and ſage ſhred very ſmall. When enough ſerve 
it up with the ſame ſauce as to the leg. 


To roaft a Pig. 


When you have wiped your pig very dry with a clean 
cloth, take a quarter of a pound of butter, ſome crumbs 


of bread, a little ſage, thyme, parſley, ſweet-marjoram, 


pepper, ſalt, and nutmeg, and the yolks of two eggs; 
T ; mix 


— 


COOKERY. rg 
mix theſe together, and ſew it up in the belly ; then 
hy it down to the fire, flour it very thick, and con- 
tinue ſo to do till the eyes drop out, or you find the 
crackling hard; then wipe it clean with a cloth wet in 
ſalt and water, and baſte it with butter. When the 
gravy begins to run, put baſons in the dripping-pan to 
receive it; and when it is near enough take about a 
quarter of a pound of butter, put it into a coarſe clean 
cloth, and rub the pig all over with it, till the cracklin 
is quite criſp, and then take it from the fire. Cut off 
the head, and divide the pig down the back; then, 
(having cut the ears off, and placed one at each end, 
and alio the under jaw in two, and placed one at eaclt 
ſide) take ſome good butter, melt it, mix it with the 
gravy received in the baſons, and the brains bruiſed, and 


a little dried ſage ſhred ſmall ; pour theſe into the diſh, 


and ſend 1t to table. 
m. | 6:95 
Firſt waſh it in vinegar and water, then dry it with 
a cloth, and cover ic wide the caulk, or if you have not 
that, with paper well buttered. Baſte it well with but- 
ter all the time it is roaſting. When i is near dene, 
take a pint of claret, boil it in a ſauce- pan with ſome 
whole pepper, nutmeg, cloves, and mace. Pour this 
liquor twice over your veniſon ; then take it up, ftrain 
the liquor you poured over it, and ſerve it in ſame diſh 
with the veniſon, with good gravy in one baſon, and 


ſweet ſauce in another. 


To roaft Mutton, Veniſen Faſhion. 

Take a hind quarter of fat mutton, and cut the le 
like a haunch ; lay it in a pan with the back part of it 
down, pour a bottle of red wine over it, and let at he 
twenty-four hours, then ſpit it, and baſte it with the ſame 
liquor and butter all the time it is roaſting at a 
quick fire, and an hour and a half will do it. Serve 
it up with ſome good gravy in one cup, and ſweet 
ſauce in another, 


% 


C 2 7. 


''—y . 7 


16 COOKERY: 


To roaſt a Hare. | 
When yon have caſed your hare, take a quarter of a 
pound of ſewet, ſome crumbs of bread, a little parſley 
ihred fine, and as much thyme as will lay on a ſix- pence, 
when ſhred ; an anchovy cut ſmall, a little pepper and 
ialt, ſome nutmeg, two eggs, and a little lemon- peel. 


Mix all theſe together, and put it into the hare; then 


iew up the belly, and lay it down to the fire. Put into 
your dripping-pan. two quarts of milk and half a pound 
of butter; keep it baſting with this all the time it is 
roaſting, and when you have uſed 1t all the hare will be 


enough. You may mix the liver in the pudding if you 


chuſe it; but in that caſe it muſt be firſt parboiled, and 
then chopped very fine. For ſauce take a pint of cream 
and half a pound of freſh butter, put them into a ſauce- 
pan, and keep ftirring it with a ſpoon till the butter is 
melted, and the ſauce is thick; then take. up the hare 
and pour the ſauce into the diſh. Garniſh with fliced 
lemon or orange. \ & 

"ES | | ; 
07-2856: OY To roaft a Tongue: 1 5 2 
Take a pickled tongue, and boil it till the ſkin 
will come off, and when it is ſkinned ſtick it with cloves 
about two inches aſunder, then put it on a ſpit; and 
wrap a veal caul over it, and roaſt it till it is enough; 
then take off the caul, and juſt froth it up, and ſerve 
it in a diſh with gravy, and ſome veniſon or claret ſauce 
in a plate. Garniſh with raſpings of bread ſifted, and 
ſliced lemon, | 


| To roaſt Rabbits. 
- Baſte them with good butter, and dredge them with 
a little flour. If your fire be very quick and clear half 
an hour will do, unleſs they are very ſmall, then twenty 
minutes will be ſufficient, Boil the liver with a little 
bunch of parſley, and chop them very fine together. 
Melt ſome good butter, and put half the liver and parſley 
into it; pour it into the diſh,. and garniſh the diſh with 
the other half, | _ 
0, 
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| | To a Gooſe. I TY 
Take a little ſage, Ly 4 onion chopped ſmall, ſome I 
pepper and alt, and a bit of butter; mix theſe” toge- 
ther, and put it into the belly of the gooſe. When it 
is on the ſpit ſinge it with a piece of paper, dredge it 
with a little flour, and baſte it with butter. When it 
is done (which may be known by the leg being tender) 
take it up, and pour through it two glaſſes of red wine, 
and ſerve it up in the ſame diſh, with apple-ſauce in a 
baſon. f 


To roaſt a Turkey. 

Take a quarter of a pound of lean veal, a little thyme, 
parſley, ſweet- marjoram, a ſprig of winter favory, a bit 
of lemon-peel,, an onion, a nutmeg grated, à dram of 
mace, a little ſalt, and half a pound of butter; cut 
your herbs very ſmall, pound your meat, and mix all ' 
together with three eggs, and as much flour or bread as 
will make it of a proper confiſtence ; then fill the crap 
of your turkey with it, paper the breaſt, and lay it down. 
at a good diltance from the fire, When the ſmoke be- 
gins to draw to the fire, and it looks plump, baſte it 
and dredge it with a little flour, then take it up, and 
ſend it to table, with good gravy in the diſh, and either. 
bread or onion ſauce in a baſon. 


To roa Pigeons. 

Take a little pepper and ſalt, a ſmall piece of butter, 
and ſome parſley cut ſmall ; mix teſe together and put 
it into the bellies of your pigeons, tying the neck ends 
tight. Keep them conſtantly turning round, and baſte 
them with butter. When they are done take them up, 
lay them in a diſh, and they will produce ſuſficient 
gravy of themſelves. 


To dreſt Tarti. 

Put them on a little bird ſpit, and roaſt them; and 
far ſauce have crumbs of bread done thus: take a ſance- 
pan or ſtew-pan and ſome butter; when melted have a 
good piece of crumb of bread, and rub it in a clean 

CT cloth: 
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2 ſmall, then throw it into your, pan; keep 


ſtirring. them about till they are brown, then put them 


in a fieve to drain, and lay them round your, larks. 


To roaſt Partridpes. : 


- While, they are roaſting dredge them with a little 
flour, and baſte them dos Lee A ; let there be good 


gravy in the diſh, and bread ſauce in baſons made thus: 


take a pint of water, put in a good thick piece of bread, 


ſome whole pepper, and a blade or two of mace ; boil * 


it till the bread is ſoft, then take out all the ſpice, and 
E out all the water, except a ſmall quantity juſt to 

eep it moiſt ; beat it ſoft with a ſpoon, throw in a lit- 
tle ſalt, and a good piece of freſh butter ; ſtir it well to- 


gether, ſet it over the fire for a minute or two, and” 


then put it in your baſon, 


To roaft a Tongue. 

Firſt parboil it, then ſtick into it ten or twelve cloves,. 
and while it is roaſting baſte it with butter. When it 
is done take it up, —. ſend it to table with ſome gravy 
and ſweet ſauce. 


£ To roaſt. Woodcocks. 


When you have ſpitted them take a round of a ſmalt 


loaf and toaſt it brown,. then lay it. in a diſh under the 

birds, baſte them with a little butter, and let the gravy 

drop on the toaſt, When they are done put the toaſt in 
the diſh, lay the woodcocks on it, and have about a 
quarter of a pint of good gravy ; pour. it into a diſh, 
and ſect it over a lamp or chaffing-dith for. three or four 
minutes, and thengſend them to table, 


To roaft a Pike. 


Gut it, clean it, and lard it with eel and bacon; 


then take fome thyme, favory, ſalt, mace, nutmeg, 


! 


crumbs of bread, beef ſewet, and parſley ſfired all very 


fine, and mix it up with raw eggs; make it in a long 


pudding, and put it in the belly of your pike ; then ſew 
it up, and diſſolve ſome anchovies in butter, baſting — 
| pik 
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ike with it. You may ſerve it up with melted butter, 


2 oyſter ſauce;. with the pudding bruiſed in it. Gar 


niſh your diſh with lemon. 


Do roaft Eels... 

Take a large eel and ſcour it well with ſalt and water, 
then ſkin it almoſt to the tail, and gut, waſh and dry 
it; then take ſome grated bread, a little ſweet marjoram, 
ſome nutmeg grated, a little lemon- peel grated, ſome ; 
ſalt and pepper, and two eggs buttered; you may add a 
few oyſters and an anchovy. Mix theſe all . 
and put it in the belly of the eel, then rub the fleſh. of 
it with yolks of eggs, and roll it in ſome of the ſeaſon- 
ing; when there have been no buttered. eggs, then draw 
the ſkin over it, and roll that in the ſame dry ſeaſonings 
put a ſkewer through it, tie it to a ſpit, and baſte it 
with lard, When it is done, ſerve it up with melted 
butter, and anchovy or oyſter ſauce, Garniſh with. 
{liced lemon. | 


To rea freſh Sturgeon. . | 

Take a piece of freſh, ſturgeon. of about eight or ten 
pounds, let it lay in water and ſalt fix or eight hours 
with its ſcales on; then faſten it on the ſpit, and baſte 
it well with butter for a quarter of an hour; after which 
grate a "— all over itz à little mace and pepper 
beaten fine, a few ſweet herbs dried and powdered, and 
ſome crumbs of. bread ; then keep baſting, a little, and 
dredging with crumbs of bread, and with what falls 
from it till it is done, For-ſauce, take a pint of water, 
an anchovy, a ſmall piece of lemon-peel,. an onion, 
ſome ſweet herbs, mace, cloves, whole: pepper,. black. 
and white, and a ſmall- piece of horſe · radiſn. Cover 
the whole cloſe, let it boil a quarter of: an hour, and 
then ſtrain it; put it into the ſauce-pan again, pour in. 
a pint of white wine; about a dozen oyſters and the li- 
quor, two ſpoonsful of catchup, two of walnut pickle, 
the inſide of a crab bruiſed fine, or lobſter, ſhrimps or 
prawns, a piece of butter rolled in flour, a ſpoonful of 


muſtroom- pickley or juice of lemon, and boil them all 
together, 
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together. When your fiſh is enough lay it im your diſh; 


and pour the fauce over it. Garniſh with fried toaſts 


and lemon. 


To roaſt a Cod, Nad. 
Let it be well waſhed, then ſcotch it with a knife, 
ſprinkle a little ſalt upon it, and lay it to drain in a. 


ſtew-pan before the fire for half an hour. After this 


throw away the liquor that has run from it, and raiſe the 
pan ſo as make it he ſhelving to the fire, Strew the 
heal with nutmeg, mace and ſalt; baſte it often with 
butier, and turn it till it be thoroughly roaſted. Serve 


it up wi h gravy ſauce mixed with the liquor that has 


run from the fiſh, beat up with butter and the liver of 
the fiſh boiled, broke, and ſtrained into it; and with: 
oyſters or ſhrimp ſauce. Garniſh the diſh with horſe- 
Tadiſh and ſliced lemon, or barberries. 


To roaft Lobſters. 

Boll your lobſters, then lay them before the fire, and 
baſte them with butter till they have a fine froth. Diſh, 
them up with plain melted butter in a cup, and ſerve 
them to table. 
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To fry Tripe. 
"NUT your tripe into pieces about three inches long, 
dip them in the yolk of an egg and a few crumbs. 
of bread, fry them of a fine brown, and: then take them 


out of the pan, and lay them in a diſh to drain. Have 


ready a warm diſh to put them in, and ſend them to 
table, with butter and-muſtard in a cup. 


To fry Beef Steaks. 
Take ſome rump ftcaks, beat them with roller, fry: 


them in half a pint of ale that is not bitter, and whilſt 
they 
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they are frying, cut a large onion ſmall, a very little 
e ſome — ſhred mall, ſome grated nutmeg, 
and a little pepper and ſalt; roll all together in a piece 
of butter; and then in à little flour, put this into the 
ſtew - pan, and ſhake all together. When the ſteaks are 
tender, and the ſauce of a fine thickneſs, diſh-itiup. 


Another Way to fry Beef Steaks. . 
Cut the lean by itſelf, and beat them well with the 
back of a knife, fry them in-juſt as much butter as will 
moiſten the pan, pour out the gravy as it runs from the 
meat, turn them often, and do them over a gentle fire ; 
then fry: the fat by itſelf and lay upon the meat, and put 
to the gravy a glaſs of red wine, half an anchovy, a lit- 
tle nutmeg, a little beaten peppen, and a ſhalot cut 
ſmall; let it have two or three little boils, ſeaſon it with 
ſalt to your palate, pour it over the ſteaks, and ſend 
them to table. % e $1,045 e C9 5 
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To fry a Loin of Lamb. . 
Cut the loin into thin ſteaks, put a very little pepper 
and falt, and a little,nutmeg on, them, and fry them in 
freſh butter 3 when enough take out the ſteaks, lay them 
in a diſh: before the fire, then pour out the butter, ſhake 
a little flour over the bottom of the pan, pour. in a 
quarter of a. pint of boiling water, and put in a piece 
of butter ; ſhake all together, give it a boil or two up, 
pour it over the ſteaks, and ſerve them up, 


2 | | | To fry Sauſages. | ® g 221 
Take half a pound of Saufages and fix apples; flice 
four about as thick as a crown, cut the other two in 
quarters, fry them with the ſauſages of a fine light 
brown, lay the ſauſages in the middle of the diſh, and 
the apples round, Garniſh the diſh with the quartered 
apples, | 
7.14) 1:41 CofrpCanp.iiss N 2364 
Firſt ſcale and gut. EA wath them clean; lay them 


in à cloth to dry, then flour them, and fry them —_ 
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fine light brown. Fry ſome toaſt cut in a triangle, and 
the roes ; when your fiſh is done lay them on a coarſe 
cloth to drain, Let your ſauce be butter and anchovy, 
with the juice of lemon. Lay your carp in the diſh, 
the roes on each fide, and garniſh with the fried toaſt 


- and lemon, 


To fry Lampreys. 

Bleed them and fave the blood, then waſh them ir: 
hot water to take off the ſlime, and cut them to pieces. 
Fry them in ſome freſh- butter not quite enough, pour 
out the fat, put in a little white wine, give the pan a 
ſhake round, ſeaſon it with whole pepper, nutmeg, 
ſalt, ſweet herbs and a bay leaf; put in a few capers, a 
good piece of butter rolled in flour, and the blood ; give 
the pan a ſhake round often and cover them cloſe. When 
you think they are enough take them out, ſtrain the 
ſauce, then give them a boil quick, ſqueeze in a httle 
lemon, and pour over the fiſh, Garniſh your diſh with 
lemon, | r aetk 


* To Herrings, © 

Firſt let them be a3 cane, then fry them in 
butter with ſome good onions peeled and cut thin. La 
the herrings in your diſh, and the onions round, an 
ſerve them up with melted butter and muſtard, 


To fry Eels. 

Cut them into pieces, ſeaſon them with pepper and 
ſalt, flour them and fry them in butter, Let your ſauce 
be plain butter melted, with the juice of lemon. Be 
careful they are well drained from the fat before you lay 
them in the diſh. 


To fry Oyftere. | 
Make a batter of milk, eggs and flour ; then take 
your oyſters and waſh them, wipe them dry, and dip 
them in the batter ; then roll them in ſome 1 he 
* 


we 
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bread and a little mace beat fine,” and fry them in very 
hot butter or lard, | alt + 


To fry Artichokes. 

Firſt blanch them in water, then flour them, fry them 
in freſh butter, lay them in your diſh, and pour melt- 
ed butter over them, Or you may put a little red wine 


into the butter, and ſeaſon with nutmeg, pepper, and 
ſalt, | | 


To fry Collyflowers. 

Firſt boil them in milk and water, then leave one 
whole, and pull the other to pieces ; take half a pound 
of butter, with two ſpoonsful of water, a little duſt of 
flour, and melt the butter in a ſtew- pan; then cut the 
whole collyflower in two, put it in with the other pul- 
led to pieces, and fry it till it is of a very light brown. 
Seaſon it with pepper and ſalt. When it is enough lay 
the two halves in the middle, and pour the reſt all 
over. | 


| To dreſs Veal Cutlets, 

Cut your veal *n ſlices, ſeaſon them with pepper, ſalt, 
nutmeg, ſweet marjoram, and a little lemon-peel grat- 
ed ; waſh them over with egg, and ſtrew over them 
this mixture; lard them with bacon, dip them in melt- 
ed butter, and wrap them in white papers buttered ; 
broil them on a gridiron a good diſtance from the fire. 
When they are enough take off the . paper, and ſerve 
them with gravy and ſliced lemon. 


; To broil Chickens. | 

Slit them down the back, and ſeaſon them with pep- 
per and falt, lay them on a very clear fire, and at a great 
diſtance. Let the inſide lie next the fire till it is al 
half done; then turn them, and take care the fleſhy 
fide does not burn; throw ſome fine raſpings of bread 
over them, and let them be done of a fine brown. Your 
ſauce muſt be good gravy with muſhrooms, and 9 
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with lemon and the livers boiled, the gizzards cut, 
flaſhed, and broiled with pepper and ſallt. 

Or you may uſe this ſauce: take a handful of ſorrel 
dipped in hoiling water, drain it, and have ready half 
a pint of good gravy, a ſhalot ſhred ſmall, and ſome 
porey boiled very green; thicken it with a piece of 

utter rolled in flour, and add a glaſs of red wine; then 
lay your ſorrel in heaps round the fowls, and pour the 
ſauce over them, Garniſh with lemon. 


To boil Cod-ſaunds. 

Firſt lay them in hot water a few minutes; take them 
out, and rub them well with ſalt to take off the ſkin and 
black dirt; then put them in water and give them a 
boil. Take them out and flour them well, ftrew over 
them ſome pepper and ſalt, and broil them. When 
they are enough, ſerve them up with melted butter and 
muſtard, Or, take a little good gravy, with a little 
muſtard, and a bit of butter rolled in flour, give it a 
boil, ſeaſon it with pepper and ſalt, and pour it over the 


fiſh, 


To broil Whitings, 
Let them be firft waſhed with ſalt and water, then 
dry them well and flour them. Rub the gridiron with 
chalk to prevent their ſticking, and let it be quite hot 
before you lay them on. When they are done ſerve 
them with oyſter or ſhrimp ſauce. Garniſh your -dith 
with ſliced lemon. | 


To broil Mackerel whole. 

Take off their heads, then gut them, and waſh them 
clean; pull out the roe at the neck end, boil it in a 
little water, and then bruiſe it with a ſpoon ; beat up 
the yolk of an egg with a little nutmeg, a little lemon- 
peel cut fine, a little thyme, ſome parſley boiled and 
chopped fine, a little pepper and ſalt, and a few ctumbs 
of bread, Max theſe all well together, and put in the 
body of the mackarel; then flour it well and hrojl 

nicely. 
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nicely; Let your ſauce be plain butter, with a little 
walnut pickle or catchup. ** 


To broil Haddocks, | | 

Scale them, gut and waſh them clean, but do not 
rip open their bellies ; take the guts out with the gills, 
and dry them well in a clean cloth. If there be any ret 
or liver take it out, but put it in again; flour them 
well, and have a good clear fire, Let your gridiron be 
hot and clean, lay them on, turn them quick, two or 
three times for fear of ſticking; then let one ſide be 
enough, and turn the other. When that is done, lay 
them in a diſh, and ſerve them up with melted butter 
and a little catchup. | 


191 To broil Fels. 2 * 

Take a large eel, ſcin it and make it clean. O 
the belly, cut it in four pieces, take the tail end, ſtrap 
off the fleſh, beat it in a mortar, ſeaſon it with a little 
beaten mace, a little grated nutmeg, pepper and falt, 
a little parſley and thyme, a little lemon- peel, an equal 
quantity of crumbs of bread, roll it in a ſmall piece of 
butter; then mix it again with the yolk of an egg, roll 
it up again, and fill the three pieces of belly with it. 
Cut the ſkin: of the cel, wrap the pieces in, and ſew. up 
the ſkin. Broil them well, and for ſauce have butter 


. 5 


and an anchovy, with juice of leman,' |, 


| To gitcbcoct Eels. 

Split a large eel down the back, and joint the bones, 
cut 1t in two or three pieces, melt a little butter, put in 
a little vinegar and falt, and let your eel lay in it two 
or three minutes; then take the pieces up one by one, 
turn them round with a little ſine ſkewer, roll them in 
crumb, of bread, and broil them of a fine brown. Let 
your ſauce be plain butter, with the juice of lemon. 


To bake a Calf*s Head. 
Pick it well, and waſh it very clean ; take an earthen 
diſh large enough to lay the head on, rub a piece of 
| 9 butter 
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butter all over the diſh, then lay ſome: iron ſkewers 
acroſs the top of it, and lay the head on them ; ſkewer 
up the meat in the middle that it may not lie on the 
diſh, then grate ſome nutmeg all over it, a few ſweet 
herbs ſhred ſmall, ſome crumbs of bread, a little lemon- 

el cut fine, and flour it all over; ſtick pieces of butter 


| in the eyes, and all over the head, and then flour it 


again, Let it be well baked, and of a fine brown : 
you may throw a little pepper and*ſalt over it, and put 
into the diſh a piece of beef cut ſmall, ſome ſweet herbs, 
an onion, ſome- whole pepper, a blade of mace, two 
cloves, a pint of water, and boil the brains with ſome 
ſage. When the head is enough lay it on a diſh, and 
ſet it to the fire to keep warm, then ftir all together in 
the diſh and boil it in a ſauce- pan; ſtrain it off, put it 
into the ſauce-pan again, add a piece of butter rolled in 
flour, and the ſage in the brains chopped fine, a ſpoon- 
ful of catchup, and two ſpoonsful of red wine ; boil 
them together, take the brains, beat them well, and 
mix them with the ſauce ; pour it into the diſh, and 


To bake a Pig. 

Take a handful of ſage cut fine, mix it with ſome 

pper and ſalt, and put it in the belly; then flour the 
pig well, and rub it over with butter. Lay it in your 
diſh upon two large fkewers or ſticks, to keep the 
belly and feet from the bottom. Butter the diſh in 
which the pig is laid, and put it into the oven. When 
it is enough draw it out, and rub it well all over with a 
buttered cloth. Fhen put it in again, and let it con- 
tinue there till the ſkin is perfectly dry, when you muſt 
take it out. After you have laid it in the diſh cut off 
the head firſt, then ſplit it quite down the back, and 
lay the two halves with the chine to each other, and the 
ſkin-uppermoſt in the diſh, Split the head, take off 
the ears, and lay the jaws and the ears on the brim to 
garniſh the diſh, Take the brains, and pour off the 
gravy from the diſh in which the pig was baked ; put 
theſe to a little veal or beef gravy, and a piece of _ 
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rolled in flour; boil this mixture up, and put it into 
the diſh, which, with the ſage baked in the belly of 
pig, will make good well-ſeaſoned ſauce. In caſe it 


ſhould be wanted preſerve a little gravy ſauce in a 
baſon, | 


Do bake a Leg of Bief.. | 
Take a leg of beef, cut and hack it, and put it into 
a lirge pan; ſtrew over it ſome ſweet herbs, two onions 
ſtuck with a few cloves, a blade or two of mace, a piece 
of carrot, ſome whole pepper black. and white,. and a 
uart of ſtale beer. Cover it with water, tie the pot 
x pt cloſe with brawn paper rubbed with butter, ſend 
it to the oven, and let it be well baked. When it is 
done take aut the meat, and ſtrain the liquor through a 
coarſe fieve. Pick out all the finews and fat, and put 
them into a ſauce- pan with a few ſpoonsful of the gravy, 
a little red wine, and a ſmall pieee of butter rolled in 
flour. Shake the ſauce- pan often, and when the ſauce 
is hot and thick, diſh up the beef and ſend it to table. 
N. B. An ox cheek mult be done in the ſame man- 
ner. tas 


| To bake Ox Palatet. 

When you ſalt a tongue, cut off the root, and take 
ſome ox- palates, waſh them clean, cut them into ſix 
or ſeven pieces, put them into an eartken pot, juſt co- 
ver them with water, put in a blade or two of mace, 
twelve whole pepper, corns, three or four cloves,. a ſmall 
onion, and half a ſpoonful of raſpings; cover it cloſe. 
with brown paper, and let it be well baked. When it 
is done let it be properly ſeaſoned, and ſerve it up. 


To bake a Turbot. 

Rub the diſh you intend to bake it in well with but- 
ter, then take a little ſalt, ſome beaten pepper, half a 
large nutmeg, ſome parſley minced fine, and throw all 
over, pour in a pint of white wine, cut off the head and 
tail, lay the turbot in the diſh, pour another pint of 
white wine all over, grate. ye other half of the nutmeg, 
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and add a little pepper, ſome ſalt, and chopped parſley; 
Lay. a piece of butter in different parts of it, throw a 
little flour all over, and then a good many crumbs of 


bread. Bake it, and be ſure that it is of a ſine brown; 


then lay it in your diſh, ſtir the ſauce in your diſh all 


together, pour it into a ſauce-pany, ſhake in a little 


fiour, and let it boil; then ſtir in a piece of butter, and 
two ſpoonsful of catchup, let it have another boil, and 
and then pour it into baſons. Garniſh your diſh with 
lemon, and add what other ſauce you pleaſe; as ſhrimps, 
anchovies, muſhrooms, oc. 


To bake Carp. — 02 

Scale, waſh, and clean a brace of carp; take an ear- 
then pan big enough for the fiſh to lie in, then butter 
your pan, and lay in your carp; ſeaſon it with mace, 
cloves, nutmeg, and black and white pepper, ſome 
iweet herbs, an onion, an anchovy; pour in allo a 
bottle of white wine, cover allicloſe, and; if large, let 
them bake an hour in a hot oven; but if they are ſmall 
a leſs time will do. When enough take them earefiilly 
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up, aud auy woven 37 2 aun ; iet your diſh over hot watery 
and cover it cloſe ; then pour all the liquor they were 
baked in into a ſaure - pan, let it boil a minute or two, 
then ſtrain it, and add half a pound of butter rolled in 
four. Let it boil, and keep it ſtirring, ſqueeze in the 
juice of half a lemon, and What ſalt is wanting; pour 
this ſauce over the fiſh, lay the roes round, and garniſh 
with lemon. Obſerve to ſeim all the fat off the liquos 
when you take the fiſh out. | = . f 4 
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To haſh a Calf Head. | 

ET the head be boiled till it is near enough, then 
take the beſt half, and cut off the fleſh nicely from 

the bone, with. the two eyes. Lay it in a little deep 


diſk 
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diſh before a good fire, and then hack it with a knife; 
grate ſome nutmeg all over, a very little pepper and 
falt, a few ſweet herbs, ſome crumbs of bread, and a 
little lemon-peebchopped very fine ;- baſte it with a little 
butter, and pour over it the yolks of two "pgs ; keep- 
the. diſh turning that it may be all brown alike. Cut. 
the-otherthalf and tongue into little thin pisces, and (et 

on a pint of drawn gravy in a ſauce-pan,. ſome ſweet 
herbs, an onion, a little pepper and ſalt, à glaſs of red 
wine, and two ſhalots; boil all theſe together a few 
minutes, then ſtrain it through a ſieve, and put it into 
a clean ſtew-pan with the hath. Flour the meat before 
you = it in, and throw in a few muſhrooms, a ſpoonful 
of the pickle, two ſpaonsful of catchup,. and a.fewn 
truffles and. morels :; ſtir. alk theſe: together fur” a few 
minutes, then beat up half the brains, and ftir into the 
{ew-pan, and a ſmall piece of butter rolled in flour. 

Take the other half of, the brains and beat them up 
with a little lemon - peel. cut. fine, ſome nutmeg grated, 
a, little beaten mace, a little thyme ſhred. ſmall} 
a: little parſley, the yolk, of an egg, and have 

ſome good dripping boiliag iu a ſtew. pan; then 
fry the brains in little cakes about as big as a crown 
piece. Fxy. about twenty oyſters dipped in the yolla of 
an egg, toaſt ſome. {lices of bacon, fry a. feu / forced 

meat balls, and have ready a hot diſſy; if pewter, over 

a. few clear coals; if china, over. a. pan of hot water, 
Pour in your haſh, then lay in your toaſted head, throw. 

the force-meat balls over the haſh, and garniſh the diſh 

with fried oyſters, the fried brains, and lemon; throw 

the reſt over the haſh, lay the bacon round the diſh, and 
ferye it up. . | | 


T% haſh a Calf*'s Head White. | 
Take a calf's head and boil it as much as you would 
do for eating; when it is cold cut it in thin ſlices, and · 
put it into a ſtew - pan wit a.white gravy; then put to 
at a little ſhred mace, ſalt, a pint of oyſters, a.few ſhred: 
muſhrooms, lemon- peel, three . sful of white wine, 
end ſame juice of. lemon; ſhake. all together, botl-it 


3. over 
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over the ſtove, and thicken it with a little flour and 
butter; When you put it on your diſſi, you muſt place 
a boil'd fowl in the middle, and a few ilices of criſpy 
bacon. Garnith your diſk with piekles and lemon. 


To haſh Beef. | | 

Take ſcme flices: of tender beef, and put them in a: 
ſtew-pan, well floured, with a {lice of: butter, over a: 
quick fire, for three minutes, and then put to them a. 
httle water, a bunch of ſweet herbs ora little marjoram 
alone, an onion, ſome lemon peel, with ſome pepper, 
falt, and grated nutmeg ; cover theſe cloſe, and let them. 
flew till they are tender; then put in a glaſs of claret,. 
or ſtrong beer that is not bitter, and ſtrain your ſauce ;; 


ſerve it hot, and garniſh with red beet root, and ſliced 
lemon. 


To haſh Mutton.. 


Cut your mutton into thin ſmall pieces; then boil the 


bones with an onien,.ſome ſweet herbs,.a blade of mace,, 
2 very little whole pepper, a'Jutle ſalt, and a piece of. 
eruſt toaſted. Let it boil till there is juſt enough for 
ſauce, then ſtrain it, and put it into a ſauce- pan with a 
piece of butter rolled in flour; put in the meat, and: 


when. it is very hot it is enough. Have ready ſome thin 


pieces of bread toaſted brown, lay them round the diſt 
and pour in the haſh, Garniſh your diſh with pickles. 


To haſp a Lambs Head and Pluck. 

Boil the head and neck a quarter of an hour at moſt'; 
the heart five minutes; and the liver and lights half an 
hour. Cut the heart, liver and lights into ſmall ſquare- 
pieces, not bigger than a pea. Make a gravy. of the: 
liquor that runs from the head,. and a _ of a 
pint of the liquor in which it is boiled, a little walnut 
liquor or catchup, a little good vinegar, pepper and ſalt. 
When this is done, put in the brains and the haſhed. 
meat, ſhake them well together in the liquor ;: pour. all 
upon fippets in a hollow diſh, and having grilled the 
head before the fire, or with a ſalamander, lay it Kang 


— 
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witk che night ſide upwards upon che hafhed liver, &c.. 
Garniſh: with thin ſlices of bacon boiled, and ſliced- 
pickled cucumbers. 8 


A cold Haſb, otherwiſe called Salmagundi. 

Take the lean of ſome cold veal that has been either 
boiled or roaſted, and mince it very ſmall-; then take a 
pickled herring, ſkin it, and mince the fleſh. of it, or 
the fleſh-of four anchovies ;. cut a-large onion with two 
apples, as ſmall as the reſt ;. mix theſe together, laying: 
them in little heaps,. three on a plate; {et ſome whole 
anchovies curled-or upright. in the middle, and garniſh: 
with bacon and piekles. 

2 This is to be ſerved. cold, with oil, vinegar, and 
mu *- 


To mince Veak. | 

Let your veal be cut as fine as poſſible,, but not chop- 
ped ;. grate a little nutmeg over it, ſhred a little lemons 
peel very fine, throw. a very | ttle ſalt on it, and dredge. 
it with flour. To a. 1 plate of veal, take four or 
ive ſgoonsful of. water, let it boil, then put in the veal,, 
with a piece of. butter as big as an egg z. ſtir1t well to- 
pow and when ãt is thoroughly. hot it is enough. Lay 
ome ſippets· round the plate. and before you pour in the 
veal ſqueeze half a lemon, or half. a ſpoonful of vinegar. 
Garniſh. your diſh with ſliced lemon. 


To flew Beef. 

Take four pounds of ſtewing beef, with a pound of 
the hard fat of briſket cut in pieces. Put theſe into a. 
ſtew- pan with three pints of water,, a little ſalt, pepper, 
dried marjoram powdered,. and three cloves. Cover the 
pan very cloſe, and let it ſtew. four hours ever: a: ſlow: 
fre. Throw in as much turnip and carrot cut into ſquare 
pieces as you think convenient; and the white part of a 
large leak,, two heads of cellery ſhred, a piece of cruſt 
of bread burnt, and half a pint of red wine. Let this 
Ae all together one hour more; then pour it all into a 


ſoup 


72. 
ſoup diſh, and ſerve it up hot. Garniſh with ſliced 
carrot, it , 


To ftew Veal. 

Take ſome lean veal; raw, or roaſted,. or boiled; cut 
It in thick ſlices;. then put them in as much water as 
will juſt cover them; throw in a little pepper and ſalt, 
nutmeg, mace, ſweet- marjoram, a ſhalot, and a, little 
lemon peel. When they are almoſt ſtewed enough, put 
into the liquor a little muſhroom gravy, a little lemon 
juice, a glaſs of white wine, and let it ſtew ſome time 
longer; then ſtrain off the liquor, and put ſome pickled 
muſhrooms in the ſauce, and thicken it with cream, or 
Butter rolled in flour. Garniſh your diſh with fried 
oyſters, and ſliced orange and lemon. . 


To fleww Mutton in general. 
Firſt take out the bones, then break them, and put 
them into a ſaueepan, with a little whole pepper, mare 
and ſalt; a numeg, an- anchevy, a turnip, a ſmall, 


bunch of ſweet herbs, two onions, a pint of ale, a- 


art of claret, one: or two quarts of water, and a hard- 
cruſt of bread ; ſtop it up, and let it ſtew-five. hours, 
and ſerve it with toaſts and the gravy. Put half this to; 
the mutton, then ſtew it two hours more, and ſerve it 


vp 


To flew Tripe.. 

Let it be cut in the ſame manner as you do for frying, 
and ſet on ſome water in a ſaucepan, with two or three 
onions cut into ſlices, When the water; boils-put in- 
your tripe, and throw in. a bundle of ſweet herbs, and 
a piece ot / lemon peel. Ten minutes will doit. Send- 
it to table with the liquor in the diſſi, and the onions: 
with butter and muſtard in a cup. Vou may may put in 
as many onions as you like to mix with your ſauce, or 


leave them quite out. 
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Roaſt it till it is thoroughly hot; then ſkin it and cut 
it in pieces, and put it into a ſtew- pan with a ſufficient 
quantity of ſtrong gravy, a- gill of white wine, ſome 
pepper, ſalt and nutmeg, an onion, a little marjoram, 
three ſpoons ful of elder vinegar, and a piece of butter. 
Cover all cloſe, and let it ſtew gently over a ſlom Hre. 
When it is enough ſerve it up hot, poured upon ſippets, 
and garniſhed with ſliced lemon. 4 40 1 * 9 


To flew Neats Tongue. 

Take two tongues, let them ſtew in water, juſt to co+ 
ver them for tws hours, then peel them, put them in 
again with a pint of ſtrong gravy, half a pint of white 
wine, a bundle of ſweet herbs, à little pepper and ſalt, 
ſome mace, cloves, and whole pepper tied in a muſlin 
rag, a ſpoonful of capers chop turnips and carrots 
ſliced, and a piece of butter rolled in/flour ; let them all 
ſtew — — very ſoftly over a flow fire far two hours,. 
me) take out the ſpice-and ſweet herbs, and ſend it ta 
table. n : WF: 45 „ Hy rut 


10 [ o flew a Hart. {02% ban 402 
Let it be half roaſted, and then, ha cut it ĩnto 
ſmall pieces and diſſected the bones, put all of it into a 
ſtew · pan with a quart of gravy, a gill of red wine, and 
an — You muſt not let it boil, but tolling 

it up with butter and flour till it be enough. then 
ſerve it up in a ſoup difh, garniſhed with fried parſley. 


W „ 410 Began doe er nord 

When yow have caſed the haze, turn the blood out of 
the body into the jug, then cut your hare to pieces, but 
do not waſh it. Take three quarters of a pound of fat 
bacon, audcut in ſlices; pour into the blood near a pint 
of ſtrong old beer, put in an onion ſtuck with twelve 
cloves, and a bunch of ſweet herbs ; then ſeaſon. your 
bare with pepper and falt, a little nutmeg and a little 
lemon peel; then put the hare into your jug, a layer 
of hare aud a layer of bacon ; then ſtop the jug cloſe 
D 5 chat. 
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that no ſteam can come out, and put the jug in a kettle 
of water over the fire, and let it ſtew three hours; then 
ſtrain off the liquor, and thicken it with burnt butter: 
Serve it hot, and garniſh with ſliced lemon. | 


—_ Do flew Chickens, | . 250 
Take two chickens and cut then into quarters; then 
waſh them, and put them into a clean ſaucepan, with a 
pint of water, half a pint of red wine, ſome mace, 
pepper, a bundle of ſweet herbs, an onion and a piece 
of ftale cruſt of bead. Cover them cloſe, and ſtew them 
half an hour; then put in a piece of butter as big as an 
egg, rolled in flour, and cover it again cloſe for five or 
fix minutes. Shake the fauce-pan about, and take out 


the onion and ſweet herbs. Garniſh with ſliced lemon. 


To flew Ducks. © 

Let your ducks be well ſeaſoned with falt,. pepper, and 
a few cloves, a ſhalot or two, with a piece of butter in 
the belly of each of them; put them in an earthen pan 
that will juſt hold them, then put half a pint of claret, 
a pint of ſtrong gravy, and half a pound of butter un- 
der and over your ducks, .and half a pint of water, a 
bunch of ſweet herbs and ſome whole cloves. Cover 
the pan cloſe ; let them ſtew two hours and a-half, then 
ſtrain the liquor, and pour it over your ducks ; ſerve 
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To flew Pigeons. | 
Seaſon your pigeons with pepper; ſalt, cloves, mace, 


hd 


and ſome ſweet herbs ; roll this ſeaſoning! in a piece of 


butter, and put in their bellies :. then; tie up the neck 
and vent, and half roaſt them. When this is done, put 
them into a ſtew-pan, with a quart of good gravy, a little 
white wine, ſome pickled.muſhrooms, a few pepper- 
corns, three or four blades of mace, a bit of lemon peel, 
a bunch of ſweet herbs, an. onion, and ſome. pickled 
oyſters; let them ſtew till they are enough, and then 
5 OE | thicken 


them hot, and.garniſh with Jemon-ſlced, aud raſpings 
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thicken it up with butter and yolks of eggs. Garniſli 
with lemon, i e e. 


Fo flew Giblets. 

Let them be well ſcalded and pickled 3 then break in 
two the pinion bones, ſplit the head and cut off the 
noſtrils, Cut the liver and neck in two pieces, and the 

izzard in four, Slip the ſkin' from the neck, and fill 
it with a pudding made of two hard eggs Chopper fine, 
the crumb of a french roll ſteeped in hot milk for two 
or three hours, a little grated nutmeg, ground pepper, 
ſalt, ſage chopped very fine, and a little melted butter. 
Put all together intoza ſaucepan, with a quart of good 
mutton broth, ſome ſweet herbs, an onion, ſome whole 
pepper, mace tied in a bit of muſlin, and a ſmall quan- 
tity of lemon peel, Cover them cloſe, and let them 
ſtew till very tender. Take out the giblets, and ſtrain 
the gravy from' the herbs and ſpices, and then pour it 
upon the giblets to be ſerved up. 


| To flew Carp. | 
Get as much blood from them as you can, and let it 
drop into ſome wine or claret ; open them and be care- 
ful of their melts and livers, then brown ſome butter 
and flour, and put your carp into it; put in ſome gravy, 
a little claret, an onion ſtuck with a clove or two, a 
bunch of ſweet herbs, ſome anchovy waſhed and minced, 
a few raw muſhrooms'minced, a blade of mace and a 
little whole white pepper ; let them ſtew gently, cloſe 
covered, ſo that no fteam can get out of the pan, then 
turn them in the liquor, and when they are ſtewed 
enough put in the blood and wine, but take care that 
the former does not curdle. If you find your ſauce too 
thin, you may add butter rolled in flour, Serve them 
up with fried bread, fried oyſters, horſe-radiſn and 
ſliced lemon. ** | | 


To few Trout. | 
When you have opened your fiſh and waſhed it quite 
clean, put it in a pan with gravy and white wine; _ 
2 


ſome thyme, grate 
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take ſome ſalt, pepper, nutmeg, a little lemon peel, 

read, and two eggs battered, mix 
ſome butter with the ſauce and ſerve it up, garniſhed 
with ſliced lemon, | 


To flew Cod. 9 
Slice your cod into ſmall pieces, and put them into a 
large ſtew- pan; take ſome nutmeg, beaten pepper and 
ſalt, ſome ſweet herbs, an onion, half a pint of white 
wine, and a {mall quantity of water; mix theſe together, 
and ſeaſon your fith with it. When it has fimmered 
gently for about ten minutes, ſqueeze in the juice of a 
lemon, put in a few oyſters with the liquor ſtrained, a 
piece of butter rolled in flour, and a blade or two of 
mace ; cover it cloſe, and let it ſtew gently, often 
ſhaking the pan. When it is enough, take out the 
onion and ſweet herbs, and diſh it up; pour the ſauce 
over it, and let the diſh be garniſhed with ſliced lemon. 


To flew Tench. : 

Cut your fiſh in the tail, and preſerve the blood that 
comes from them ; gut them and ſcrape off all the ſcales 
as clean as poſſible; then lay them in a ſtew- pan with a 
pint of gravy, and the ſame quantity of claret ; take 
ſome whole pepper, a little ſalt, ſome horſe-radiſh ſliced, 
a bunch of ſweet herbs, a ſliced nutmeg, an onion ſtuck 
with cloves, two anchovies and the blood of the fiſh; 
put theſe all into the pan, and when they are properly 
ſtewed, thicken the whole with burnt butter. Garniſh 
with horſe-radiſh, ſliced lemon, the melts and roes of 
the fiſh, and ſome fried bread. q 


To flew Eels. 

After you have well waſhed them, put them into 2 
ſauce-pan with a cruſt, of bread and a blade or two of 
mace. Let there juſt water enough to cover them cloſe, 
and let them ſtew very gently. When they are enough, 
diſh them up with the liquor, and have ſome melted 
butter in a cup to uſe as occaſion may require, The 


broth 


* 
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broth is extremely good, 'and efteemed of preat efficacy 
in all conſumptive cafes. A br 


To dreſs Fels with brown ſauce. 

Take a very large Eel, cut it in pieces, and put it 
into a ſaucepan or ſtew-pan ; put to it a quarter of a 
pint of water, ſome ſweet herbs, pepper and ſalt, an 
onion and a blade of mace. Let your pan be cloſe co- 
vered, and when it begins to ſimmer, put in a gill of 
red wine, a little catchup, and a piece of butter rolled 
in flour; cover it cloſe, and let it ſtew till it is enough. 
When this is done, take it up, ſtrain your ſauce, give it 
2 quick doil, pour it over the fiſh, and ſorve it up, 
garniſhed with lemon. 


We areſs Turbor. 

Let your fiſh lay in pump water with ſome ſalt and 
vinegar, two hours 5 you dreſs it; then put your 
water in the fiſh kettle, throw in ſome ſalt and ſweet 
herbs, bay leaves, lemon peel, onions, korſe-radith, 
ſome verjuice, cloves, and whole pepper. When the 
liquor begins to taſte well of the ſeaſoning, take it off 
the fire, and let it edol before you put in the fiſh ; then 
let it boil about half an hour; which, for a middle fized 
iſh, will be ſafficient; then drain it, and catch ſome of 
the laſt liquor to put into your ſauce, which muſt be 
either ſhrimp or lobſter ; if the latter you muſt get one 
that is a ſpermer, and take out all the meat, and cut it 
in ſmall pieces; pick what you can out of the chine, as 
well as the tail and claws, and take the ſpawn likewiſe, 
and pound them all together in a mortar, adding a very 
little red wine, and half a ſpoonful of vinegar; then 
{train the liquor our of the mortar through a fine cloth, 
and put into it two good anchovies, well waſhed and 
minced, ſome grated horſe-radiſh and lemon peel, 2 
bay leaf, ſome pepper and nutmeg, and an onion 
minced very fine; to this ſome of the liquor you 
drained from the fiſh, draw your butter in the liquor, 
and work a little flour in it very fine; then put in the 
meat of your Jobſter, and ſhake it over a ſtove; ſqueeze 

in 
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in a little lemon juice, with a ſpoonful or two of 
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mutton gravy. Serve it up and garniſh your diſh with 
ſliced lemon. | 


To ſtew Oyfters, Cockles, or Muſcles. 

Let your fiſh be well cleanſed from the ſhell, preſerve 
the liquor, and when it is well ſettled ſtrain it through 
a fine ſieve, then thicken it well with crumbs of bread, 
ou in a good piece of butter. and boil them altogether 

efore you put in the fiſh; after the fiſh is in, ſeaſon it 
with pepper and ſalt agreeable to your palate, give it a 
gentle boil, and then ö it up. 


— 


E. 


Of Sours, Bors, c. 


S ſoups are as much eſteemed as any other ſort of 

victuals in this country, ſo the perſon who pre- 
pares them ought to be as careful as poſſible, becauſe 
nothing can be more eafily ſpoiled. Some cooks have 
recommended the keeping the pot open or uncovered ; 
but where that is praiſed, the ſoup muſt be extremely 
weak, as the ſtrength of the meat and other ingredients 
evaporates inthe team, which could not happen where 
the veſſel 1s kept cloſed, 


Portable Soup, fuch as is proper to be uſed by Travellers. 
Take the lean end of a large ham, one leg of 


beef, and three knuckles of veal ; all cut in very {mall 


pieces, with half a pound of butter, and put the whole 
in the bottom of a large copper that has been well 
tinned. Fill the copper with ſoft water, put in about 
three ounces of mace, with the heads of fix large cellery, 
as many carrots, and put the whole over a ſlow fire. 
Let the copper be cloſe until it has ſtewed four hours, 
when the bones muſt be taken out and the fat ſkimmed 
off, then freſh water muſt be put in, and kept boiling 


till it begins to be ſtiff like glue. Let a handful of pep- 


per 
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1 per be mixed with it, and after it is taken from off the 
h fire, let it be poured into flat earthen diſhes to coo!, 
when it will become ſo hard, that it may be taken up in 
one's hand, and put into a box. It is extremely uſeful 
for gentlemen who are obliged to travel, eſpecially in 
e thoſe parts, either at home or abroad, where there are 
h few inns, for it may be broken in pieces, and a little 


; boiling water put into a ſmall baſon, will turn it into 
r kne broth, | 


a To make Soup of Green Peas. 
During the ſummer ſeaſon, take a large knuckle of 
veal, and about a pound of lean ham, a few carrots and- 
* a turnip, with a peck of green peaſe. Put the whole 
into a copper filled with ſpring water, and let it boil 
over a ſlow fire about an hour and three quarters, when 
a little ſpinnage, cellery and ſugar muſt be put to it, 
When taken off, let it land about a quarter of an hour, 
of wa * ſerve it up in diſhes, on ſmall pieces of toaſted 
Po re a 


ſe 

re To make P of -Soap in Winter for a Family. 

's One quart of ſplit peaſe muſt be put into a copper 

ly ſaucepan in four quarts of water, and a few ſlices of 

ts lean — with beef marrow bones, a large turnip with 

re a few heads of cellery cut into ſmall pieces. The fire 
muſt not be violent, but rather ſlow, and when it has 
boiled to two quarts, ſtrain it through a cullender, and 

4. put in a handful of fine flour, with a little more cellery 

of and pepper, with another quart of water, and then let 


all it boil half an hour longer, when it may be taken off 
le nx ſerved up in baſons with ſmall flices of toaſted 
ell read, | 


The following method of making Soup, is uſed in Roman 
Catholick Families, during Lent. 


TS, Three pints of whole peaſe are put into five quarts 
ed of ſoft water, with three red herrings, .four anchovies, 
ng and two large onions, a carrot, a parſnip, and a hand- 
p- ful of ſweet herbs, which muſt be all boiled together 


E 2 till 


40 COOKERY. 


till the ſoup becomes thick, and then ſtrain it through 
a cullender, after which put in a. root of cellery cut in 
ſmall pieces, and a lump of freſh butter, leſs or more 
according to the perſon's choice, with a proper quantity 
of ſalt and pepper. When ready to be ſerved up, let a 
little dried mint be ſtrewed upon it, and it wall taſte 
very deliciouſly. | | 


To make white Soup of a very white and tranſparent 
| coiour. 

Take a ſmall knuckle of veal and a leg of beef, and 
break the bones into very ſmall pieces, then put the whole 
into an earthen pot, and place it over a ſlow fire, where it 
muſt be left to ſtew during the night, In the morning 
let the fat be ſcimmed off, and more freſh water with a 
handful of herbs put to it. After it has boiled about 
two hours longer, let a handful of — ut in, with 
a proper quantity of ſalt and pepper, and ſerve it up in 
daſons upon thin ſlices of bread, : | 


To make Calf s Soup. 

Get a calf's head exttemely tender, and put it into 
a copper with four quarts of water, and let it ſte about 
three hours ; then ſtrain the whole through a cloth, and 
mix it with another quart of water, a large onion, and 
a handful of herbs, When it has — boiling 
an hour longer, let a proper quantity of ſalt and- pepper 
be put in, and the whole will taſte very deliciouſly, 2 


To nale Soup of a Hare. 

Get as old a hare as you can. procure, and cut it in 
ſmall pieces, after which it muſt be waſhed clean in 
cold water. Put it into an earthen pot with four quarts 
of water, a pint of red wine, two large onions, two red 
herrings, and put it into an oven, where it muſt remain 
three hours; after which let three ounces of French 
barley be mixed with it, and the liver of the hare ſcald- 
ed in boiling water, then let the whole be properly 
ſtrained, and mixed with ſage, two quarts of _ 

ang 
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and a pound of butter, and having boiled an hour 
longer on the fire, it will be proper to be ſerved up. 


To make Soup of Ox Cheek. ff 2 

The bones muſt be broken, and all the parts waſhed 
extremely clean, after which it muſt be put into warm 
water, and a handful of ſalt thrown over it. Four 
parts of-water being put into.a copper fauce-pan, the 
h muſt be placed in the bottom, with half a pound 
of the lean end of a ham, and two ounces of butter. 
Two large- onions, cut in ſmall pieces, two carrots, 
a-parſnip ſliced into ſmall parts, and five heads of celle- 
ry. Let the whole be placed in an earthen, pan. over a 
ſlow fire, and when it has ſtewed abbut three quarters 
of an hour, it will have an. exceeding fine reliſh, | 


Fo make Soup of Onions- | 
Get about twelve large Spaniſh -onions, and boi! 
them in two quarts of milk and water, until they are 
quite ſoft, and then take an old cock and cut him in 
{mall pieces q put the whole into a pan, and boil it till 
it is fit for gravy. Then mix the liquid with the 
onions, and ſome cruſts of old bread, with-a few leave: 
of ſpinage,.and. a handful of pepper, when the whole 
will have the moſt delicious.tatte that can-be imagined. 


Tb make Almond Soup. . 

Take the ſcrag end of a neck of mutton; and a neck 
of veal, and chop them into ſeveral pieces, after whick 
let them be put into a large ſauce- pan, on a flow fire, 
where they are to remain till they boil ſoft. Then ſkim 
off the fat, and put a few.blades of mace in with four 
quarts of water, which muſt continue till it is re- 
duced to two, then let it be ſtrained through a fine 
cloth, and put on the fire again with half a pound ot 
almonds, beat extremely fine in a mortary with a pro- 
per quantity of pepper and ſalt. When it has boiled 
an hour longer, let it be ſerved up in diſhes upon ſmaiP 
French rolls. WOT 
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To make Soup of Rice. | 
Put two quarts of water into a ſauce-pan with a pound 
of rice, an ounce of cinnamon, and let it remain till it 
is boiled extremely tender, then grate a nutmeg into it, 
with the yolks of three eggs and half a pint of red wine. 


Put another quart of water to it, and let the whole con+ 


inue on a flow fire, till it has been reduced to a proper 
ree of thickneſs, when it may be ſerved up. 


A good Diſh for a private Famil, 

Take two — 1 ean beef, and — into ſmall 
pieces, mixing therewith a ſufficient quantity of ſalt 
and pepper, three large onions, one carrot and a par- 
ſnip. t the whole be put into. one gallon of , water, 
and placed upon a flow fire, where it muſt remain two 
hours, only that it muſt be often ſtirred, to keep it from- 
ſettling on the bottom. Then let it be taken up and 
filled out into diſhes, when it will eat very agreeably. 


Te make good Broth of Beef. 

Get a leg of beef, and break the bone into ſmall 
pieces, after which let it be put into a 2 of water, 
with a handful of parſley, and a few blades of mace. 
When it has boiled till the finews are ſoft, and having 
mixed with it a ſufficient quantity of pepper and ſalt, 
let it be ſerved up in baſons with thin ſlices of bread, 
The above is extremely uſeful for working people, as 
the ſtrength of the meat is retained in the liquor, and 
the taſte is very agreeable, 


To make fine Barley Broth. 

Take a leg of beef and break the bone, after which 
let it be put into a copper filled with about four gallons 
of ſoft water. When it has boiled about two hours, 
put a fowl into the pot, with a carrot, ſome heads of 
cellery, and a few onions, then let all boil together till 
the broth is good, when it will have an exceeding fne 
taſte. The above is greatly eſteemed in Scotland, and 
all over the north of England, 7 
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my For making the beſt Mutton Broth. | 
Take a neck of mycton, and boil it an hour in five: 

quarts of water, then put in a handful of dried ſweet herbs, - 
and a few flowers of marigolds. It muſt be thickened 
with an handful of al, and having boiled a quarter 
of an hour longer, it is fit to be ſerved up. 


To make Soups for Cray. 

Take eight quarts of water, and put into it a pound 
of beef, a pound of mutton, and a pound of veal, all 
cut into ſmall pieces, with: an onion, ſome herbs, . and. 
a proper quantity of pepper. and ſalt, when it has 
ſtewed three hours over a ſlow fire, take an old fowl. 
and cut it into ſmall pieces, after which let the whole 
be boiled together until they are ſo mixed as not to be 
known from each other, and the gravy will taſte fine. 


To make Soup of a Calf*s Head. 

Put it into eight quarts of ſoſt water, and let it 
ſtew over a ſlow fire about three hours, when it muſt 
be ſkimmed and a quart of freſh water put to it, 
with a handful of feet herbs, and a proper quantity of 
pepper and ſalt. Mt kt 


Jo make good Beef Broth. 
Take a leg of beef and boil it three houes in a gallon 
of water, then put into it a handful of parſley, and 
pour the broth upon thin ſlices of bread, and it will eat 


very agreeably. 


Ta make broth for thoſe of weak, or fichly Conſtitutions. . 
Take a fillet of veat, a neck of mutton, and a good 
fowl ; after which, let the whole be put into fix 
quarts of water, in an earthen pot and boiled over a ſlow 
fire, till the liquor is reduced to one half, then let 
it be ſtrained through a linen cloth, and given to the 
perſon, | 


To make White Sauce. 
Get a pound of veal and cut it into ſmall pieces, then 
toil it in a quart. of water, mixed with an * 
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blade of mace, a few cloves and a proper quantity of 
pepper and ſalt, then let it boil two hours, and it will 
make fine ſauce. * 


To make common Gra vy. 
Take a pound of beef, another of mutton, and a 
third of veal, and having cut them into ſmall pieces, 
let them ſtew over a flow fire in a very deep fauce-pan, 
then put in about two ounces of bacon, an onion and a 
handtul of herbs, with as much pepper and ſalt as is 
neceſſary, then let the pan be cloſed up, until the whole 
is ſtewed, and it will make ſine gravy for moſt things. 


To male a very fine Gravy. 

Fry two ounces of butter until it is brown, then put 
it into a ſauce- pan with two quarts of water, a pound 
of coarſe lean beef, fix muſhrooms, as many anchovies, 
half a pint of red port, a little pepper and ſalt, then 
ſtew the whole an hour over a flow fire; 


| To make fine ſoup-of Partridges. 

Set two old patridges and take off their ins, after 
which they muſt be cut into ſmall pieces and mixed with 
a few onions cut ſmall, and two flices of ham, then let 
them be put into a pan and fried with butter, then take 
them out and mix with them-a-few heads of cellery, and. 
put the whole into a ſauce-pan with three quarts of 
water, and let it ſtew over a ſlow fire, till it is reduced 
to two quarts, when it muſt. be ſerved up in ſmall baſons, 
on thin ſlices of bread.. | 


Another method of making Soups. 

Take a large neck of mutton, and boil the ſerag end 
till:the meat is ready to come off the bones, and then 
take the fat end and cut it into chops, and fry them; 
aſter which they muſt be mixed together in a gallon of 
water, with three large carrots cut into ſlices, and as 
many turnips, then let the whole be kept over a ſlow 
fire, till it boils into ſmall. pieces, then ſeaſon it with 
pepper and ſalt, and. it will taſte fine, | 
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Dire&ions concerning alt forts of Manz Die RES. 


8 made diſhes are eſteemed by the politeſt compa- 
nies, the cook muſt attend to every minute direc- 
tion with the greateſt care, particularly in keeping the 


— elean and well tinned, otherwiſe every thing will 


ave a bad taſte. | | 
To grill a Galf*s Head. 


It muſt be firſt boiled and then cut inta two. equal 
halves, one of which muſt be haſhed, and the other. 
rubbed over with the yolk of an egg, chopped into ſmall . 


pieces and ſtrewed over with a handful „and 
the 2 a lemon peel. Then let it be ſet before 
the fire, until froth ariſe from it b 


y baſting, then flit 
the tongue down the middle, and Li de Gains with. 
parſley and vinegar, aſter which they muſt be mixed 
with cream and melted: butter, as the beſt ſauce for we 


head, by pouring them over. it. 
To nale a Caly's Head Ha 


The head being waſhed clean, mult be {ted jolt twens- 


ty minutes, then let it be taken out and ſuffered to cool. 


Then let it be {lit into broad pieces, and put into a 
tolling-pan, put to it two quarts of gravy, and let it. 


ſtew over a ſlow fire three s of an hour, . then put 
in ſome. mace beaten ſmall, with an anchovy. Take 


about two tea ſpoonsful of lemon. pickle, with two broth. 
ſpoonsful of catchup, a handful of ſweet herbs, and a 


glaſs of white wine. Then take a quarter of a pound 


of butter mixed with flour, and then waſh the brains in 
cold water, pull off the ſkin, and beat them ſmall in a 
baſon, mixing with them two eggs and a little flour, 


lemon-peel, with parſley, thyme, and ſage, all mixed 

and beaten ſmall, then put to it a little pepper and falt, 

put. the whole into a pan mixed with hog's 
an 
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and when it is all mixed, let it be poured upon the 
hafh and ſerved up. 


To make Mock Turtle, | 
Get a large calf's head, and ſcald it in boiling wa- 
ter with the ſkin on, and when all the hair is come off, 
let it be waſhed as clean as you can. Put it into a pan 
and let it boil three quarters of an hour; then let it be 
taken out, and when cold, it muſt be cut into ſmall 
pieces, then lay it on a flat diſh, and ſtuff the ears 


with force-meat, tie a eloth round them, pick all the 


remainder of the meat from the bones, and put it into 
a tofling- pan, mixed with the fat of another calf's head, 
put to it three quarts of gravy, and let the whole ſtew 
over a flow fire, exactly an hour; then get three ſweet» 
breads, and fry them until they are brown, put to them 
the roots of four artichokes, well boiled, an anchovy 
with the bones taken out, three pints of Madeira wine, 
two ſpoonsful of catchup, ſome lemon pickle, a little 
pepper and falt, then thicken it with a little flour and 
freſh butter. It muſt be kept ſtewing half an hour 
more, then the whole muſt be ſerved up while hot, and 
gravy poured upon it, 


To ares Scatch Colleps. 
| Get ſome veal, and cut it into thin ſlices, then put 
them into a pan and fry them with a large piece of but- 
ter, take out the meat and put a handful of flour into 
the pan, pour in ſome gravy, with the juice of a lemon 
and ſome pepper and falt, with a few pickled muſh- 


rooms and force-meat balls, then put your collops in a 


flat diſh, and pour this over them, aſter which, let 
them be ſerved up with thin ſlices of bacon. 


To make white Scotch Collops. 

The difference between them and the others is, that 
theſe laſt muit not be fried ſo much as the others, and 
the ſauce muſt be the ſame as the other, only that a 
pint of cream is generally added to it. - 
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To dreſs Scatch Callops in the French Manner. | 
Get a large leg of veal, and cut it into thin ſlices, 
then let them be rubbed over with yolks of eggs, a lit- 
tle pepper and falt, with ſome parſley and. a 
nutmeg. Put the whole upon a broad earthen diſh, and 
place it before a flow fire; keep baſting them with 
butter, until the upper part is brown, and then let them 
be turned, ſo as to make the other fide appear in the 
ſame manner; then let them be ſerved up in the ſame 
way as the others, only that the diſh: muſt be gar- 
niſhed with lemon and criſp parſley. „ „ 19% 


To ureſi a Fillet of Veal with Collops. 

The collops muſt be cut off the fillet, and the udder 
ſtuffed with force- meat, then let it be ſpitted and roaſt- 
ed with the udder tied to it. When it is enough, let it be 
ſerved up in a diſh garniſhed with lemons, 


To Rageoo a Fillit of Veal, © 

Let it be half roaſted, and then ſtuff it with force- 
meat; put two quarts of gravy into a toſſing- pan, and 
keep it cloſe covered over a ſlow fie, until it has ſtewed 
.. then pour in a ſpoonful of white wine with a 
lictle catchup, a little of the liquor of capers, half an 
ounce of morels, and a tea ſpoonful of lemon pickles, 
w_ thicken it with flour and butter, and let it be ſer- 
ved up. 


Lo diſguiſe a Leg of Veal, 

Let it ſtuffed 255 —_— oyſters, and lard- 
ed with flices of bacon, put it into a large ſauce-pan, 
and keep the lid on as cloſe as poſſible, let it ſtew un- 
til it is tender, then take it out and let the gravy con- 
tinue to boil until it is reduced to a quart, the fat 
muſt be ſkimmed off, and a ſpoonful of muſhroom 
catchup, with half a lemon, the crum of half a penny 
loaf, beaten ſmall, then let it boil till it is thick, when 
a pint of oyſters muſt be added to it, with a piece of 
butter r6lled in flour, three yolks of eggs with half a 
pint of cream. When the eggs are put in, you _ 

cep 
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keep ſhaking it on the fire, to prevent it from curdling} 
. "when it is properly mixed, let it be poured on the veal, 
and ſerved up, in a diſh garniſhed with fried oyſters and 
criſped parſley, | = | 


To force a Leg ef Lanib, 

Get a leg of Lamb, and cut a long ſlice out of the 

back part of it, let it be beaten as forall as poſſible, 

with eight ounces of ſewet, a little marrow, an anchovy, 

a few oyſters, an onion, ſome ſweet herbs, a lemon- 
peel, with a little mace and grated nutmeg ; theſe muſt 
beaten together, and ſtuffed into the ſlit that was 
made by cutting the leg, and<cloſed up in the ſhape it | 
was before taken out. Sew it up, and having firſt rub- | 

bed it with yolks of eggs, then let it be ſpitted and put 

to the fire. Keep baſting it with butter, and if the fire 

is. good, it will be ready in an hour, 


| 
To dreſs a Neck of Mutton to eat like Veniſon. ] 
Get the neck cut off as large as poſſible, for the flap t 
of the ſhoulder muſt be kept on it, in order to give it a { 
better appearance. Make ſmall holes in the neck, and 5 
Pour upon it a bottle of red wine, then let it ſteep in the 
wine five days, but you muſt not forget to rub it four 
times a day, then let it be hung up three days in an 
airy place, but not in the ſun, and keep drying it with c 
a cloth to prevent its being muſty, If any of the wine 2 
remains in it when roaſted, you muſt baſte it therewith, tl 
or elſe pour ſome more upon it, put white pepper upon th 
it, and when it begins to froth and is well roaſted, let MW 


it be ſerved up. (of 
N h 
To dreſs a Harrico of Mutton. 5 


Get the beſt end of a neck of mutton, and cut it into I ye 
as many chops as there are ribs, beat them nll they are þ; 
flat, then fry them till they are of a browmiſh 
colour, and let them be put into two quarts of water in 
a deep ſauce-pan, with two carrots cut in ſmall ſlices, 
and let it ſtand about twenty minutes, when two tur- ye 
nips muſt be ſliced and put in, with a little cellery and II ; 

aſparagus, 
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aſparagus. Then put in fix vnions, with two cabbage 
lettices, a bunch of ſweet herbs; with a little mace, and 
a proper quantity of pepper aud ſalt, Let it be cover- 
ed cloſe to prevent the ſteam getting out, and when it 
has ſtewed an hour longer let it be ſerved up. 


To dreſs French Steaks of a Neck of Mutton, _ 
Get a large neck of mutton, and let the fat be cut off, 
and the whole cut into ſteaks, then make a large hole 
in the fleſhy part of ſteaks, and fill it up with force. 
meat, wrap them cloſe up in paper, and then let them 
be put into a Dutch oven before a briſk fire, where they 
muſt continue broiling an hour, when they will be 
brown, and muſt be ſerved up in their own gravy.  _ 
To areſs a Shoulder of Mutton with Celery Sauce, 

Get a large Shoulder of mutton, and put it in while 
the water is cold, and let it boil until it is done thorough- 
ly, then take ten heads of celery and waſh them clean, 
the tops muſt be cut off and put into the gravy with 
four and butter, and when thoroughly mixed, pour it 
upon the mutton and ſerve it up. | 


Te force a Leg of Mutton, 

Take out the lean part, and cut off the ſkin, then 
chop it ſmall, mix it with a handful of ſweet herbs, and 
an anchovy, grate a nutmeg, and a piece of hard bread, 
then take three eggs, and a glaſs of red wine, and make 
the whole into force-meat, to be ſtuffed into the hole 
that was made by taking out the meat, Put it into an 
earthen diſh with a pint of red port, and let it bake an 
hour in the oven, then take off the fat, and pour the 
gravy over the mutton; then lay ſome muſhrooms and 
yolks of eggs round it, and let it ſtand in the oven an 
hour and a half more, when it may be ſerved up. 


To dreſs 4 Leg of Mutton like Veniſon, 
Take one of the largeſt and fattelt legs of mutton that 
you can procure, cut out of the carcaſe in the ſhape of 
a haunch of veniſon, and 1 out that part that looks 


bloody, 
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bloody, while it is warm, for it muſt be done on the 
ſame day that it is killed, Take a ſharp pointed knife 
and make ſeveral holes in the fleſhy-part, then pour in- 
to thoſe parts a quart of 'red wine, part of which will 
run from it, ſo that you-muſt keep turning it often, 


. that the liquor may run into the places out of which it 


came. Let it be hung up five or ſix days in the air, 
but do not let the ſun Amine upon it, and when you 
have dried it with a clean linen cloth, let it be hung 
up five days more, only you muſt take care that no 


damp come near it, otherwiſe it will take off the deli- 


ciouſneſs of the flavour. Then let it be roaſted four 
hours-at a flow fire, covered round with brown paper, 
and the ſame ſauces muſt be uſed as in all forts of veni- 
ſon, which it will ſo nearly reſemble, that the difference 
will not be eaſily known. 


To grill a Breaſt of Mutton. | 
Get a large breaſt of mutton, and cut ſtrokes acro(s 
it in the form of diamonds, then rub it over with yolks 
of eggs, and grate upon it ſome crumbs of bread, and 
parſley, put it into a Dutch oven, place it before a 
briſk fire, baſte it with butter, and it will be ready to 
be ſerved up in an hour and a half. 


To fry a Loin of Lamb, and bil the Leg, 

Get a good leg or quarter of lamb, and cut them 
off from each other ; let the leg boil three quarters of 
an hour, then take a ſharp knife and cut the loin into 
ſteaks, after which let them be beaten as thin as poſ- 
Able, and fried until they are of a browniſh colour. 
Have ſome ſtrong gravy ready prepared, put the ſteaks 
into it, and let 'them ftew about an hvur, 'then let the 
leg be ſerved up with the ſteaks, with gooſeberry ſauce, 
and eriſped parſley, 


To ares a Baſque of Mutton. 

Get a leg of veal, and ike off the caul, then lay it 
in a ſmall copper diſh, get a leg of mutton that has 
been kept a week, and Chop it as ſmall as — 

that 
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that muſt be added half a. pound of marrow, four yolks 
of eggs, and the crumb. of a penny loaf, 22 

of red Wing, 


vies, half of the rind of a. lemon, a pint 

which being all. mixed together, muff be cloſed up in 
the caul of. the veal, and put into an earthen diſh to be 
baked: in a fierce. oyen. When. it is taken out, let the 
caul and diſh. be emptied, and gravy poured over it. 
after which, let it be ſerved up with the ſame ſauce as 
is uſed for veniſon, x Sr | 


To dreſs the famous Diſp called OxrorD, Joux. 
Cut a ſtale leg of mutton into thin ſlices, and then 
take on all the N the ſinews, mixing PR 2 2 
equal proportion of ſalt, er and mace; let chm 
— K over a flow . Oak an. hour, when ſome 
ſhred parſley muſt be added. to them, then put them in- 
to another ſtew-pan with a good large piece of butter, 
and let them be kept ſtirring, till they ate a little more 
than half done, then put to them half a pint of gravy, 
and ſome lemon juice, thickened with flour and butter.: - 
when they have continued to fimmer about ten minutes, 
they will be ready for uſe, and muſt be ſerved. up while 
hot, otherwiſe they will not be fit for uſe. 


To force a Quarter of Lamb. 

Cut the ſhank from off a hind quarter of lamb, and 
make ſeveral holes in the thick part of the flank, with 
a ſharp knife, then get ſome white force-meat and ſtuff 
the parts; let it be half roaſted, and covered up cloſe 
in a toſſing- pan with a quart of mutton gravy, in which 
it muſt be kept ſtewing till it is enough. Then take it 
out and ſkim the fat gently off; ſtrain. the gravy through 
a clean linen cloth, and mix with it half a pint of Ma- 
diera wine, a broth ſpoonful of walnut catchup, half 
a lemon, ten oyſters, two ounces. of butter rolled in 
flour, then pour the gravy upon the lamb and ſerve it up. 


To arefe Sheeps Rumps and Kidnies. 
Get the rumps of ſix fat ſheep, and boil them in veal 


gravy, after which let them be ſet before the fire in a 
1 Dutch 
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Dutch oven, interlarded with thin ſlices. of bacon. Rub 
them over with nutmegs and the white of an egg, when 
they begin to grow render, then take off the Bit, and 

put it into a rite pan, with a ſpoonful of cream, three 
. of boiled rice, and alittle catehup, after which you 
muſt put in a little flour and butter; when it has boiled 


| fifteen minutes, then fry the rumps until they are brown, 


then let them be ſerved up with a kidney between each 
rump and let the fides of the diſh be garniſhed with 
ſtrawberries. 


To male a Fricaſy of Lamb Stones. 
Get fix pair of lamb 2 and take the ſkins off 
them, then rub them over with butter, and fry them in 
's lard, veal , and a handful of flour, when 
they hand fried a ſietle, let a tea ſpoonful of lemon Juice 


be put to them, with the yolk of an egg and a little nut- 


meg, then put in two ſpoonful of fine cream, and keep 
ſtirring it over the fire till it becomes thick. Give the 
ſtones two or three ſhakes in the pan, and then, ſerve 
them up in a diſh garniſhed with force meat balls. 


To arch a Lamb's Head with Pourtence. * 

Firſt take off the ſkin, and thefi ſplit the head, a 
the black part of the eyes, all which muſt be waſhed 
extremely clean in cold water. Lay the head in warm 
water, and waſh the pourtence in the ſame ROE; let 
the heart and liver be ſeparated from the gal, and then 
boil them about an hour, after ich ch ey muſt be 
minced, and put into a toſſing-pan with 14 mutton 
gravy, a ſpoonful of walnut caichup, with half a lemon 
and pepper and ſalt. Then put into it a ſpoonful of 
cream, with the half of a lemon, and thicken it with 
cream and butter, Let the whole be boiled up together, 
and rub the head with yolks of eggs, put on it a little 
hard bread grated to a powder, then let it be ſerved up 
ia a diſh garniſhed with lemon. 
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To roaft a Pig in the ſame Manner as Lamb, 

Get a pig about five weeks old, and cut it down in 
the middle, ſo as to divide it into two; when you have 
taken the ſkin off, rub the fleſh with ſprigs of parſley, 
then let it be ſpitted, and put before a good briſk fire, 
where you muſt keep baſting it with butter until it is 
brown, then let it be ſerved up in a diſh garniſhed with 
parſley." It is commonly eat with ſallad, and taſtes ike 
roaſted lamb. _ ; WI 


Fo fluff a Chine of Pork, 

Let the chine hang up in an airy place a month, then 
get ſome fine oat-meal- and rub it over, after which it 
mult be boiled half an hour, and taken out of the cop - 
per, when it has cooled, make ſome holes in it with a 
ſharp knife, in the leaneſt part, but they muſt not ex- 
ceed an inch from each other, then put in ſome green 
parſley; andrab-it all over with the yolks of eggs, then 
put it in a Dutch oven, ſtrew it over with grated bread, 
and when it has roaſted two hours before a ſlow fire, let 
it be ſerved up in a. diſh garniſhed with boiled bro- 
coli. | ; 


To force a Surloin of — 

Cut off the fat and ſcin from the ſurloin, and let it 
be ſpitted; then cut off the greateſt part of the fleſh and 
mince it into ſmall pieces. Mix with it four anchovies, 
a little mace, and a pint of red wine, with an equal 
proportion of pepper and falt, Put the whole thus 
mixed upon thoſe parts of the bone from which it was 
taken, ſkewered and covered with paper. When it has 
been ſpitted and roaſted two hours, cut off the fat and 
ſerve it up.:in the ſauce made of red wine; horſe radiſſl 
and anchovies. | 


To fte a Rump of Beef. 

When the beef has been roaſted about an Hour, let it 
be put into a copper filled with water, and a quart of red 
wine, ſome blades of m_ and a little catehup. Let 
3 .. 
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it ſtew two hours, then take it up and cut of the fat, 
and ſerve it up in a diſh garniſhed with horſe radiſh, 


To adreſs A-la-mode Beef. | 
Get a rump of beef and take out the bone, then let 
it be rubbed over with fat bacon, and marrow put into 


- the place from whence the bone was taken out, with 


force meat made of fweet herbs, garlick, pepper, nut- 
meg, yolks of eggs and the crumb of a penny loaf, 
when it is properly ſtuffed let it be ſkewered up, and a 
ſmall clean fillet tied round, then let a pint of red port 
be poured in, and when it has been three hours in-the 
oven, let the fat be ſkimmed off, and put to it a broth 
ſpoonful of pickled muſhrooms, half an ounce of mo- 
rels, and ſome flour and butter, then let it be ſerved up, 
in a diſh garniſhed with the forcemeat. | 


To make a mock Hare of a Bullock*s Heart. 

Get a large bullock's heart and waſh it clean, then 
cut off the deaf ears and ſtuff the inſide in the ſame 
manner as a hare, and bind it up ſo as the ſtuffing may 
not come out. Put it on a ſpit and let it roaſt an hour 
and a half before a ſlow fire; keep baſting it with red 
wine, and when it is enough, let the fat be ſkimmed of 
the gravy, and ſome red wine mixed with what remains, 
then = into it ſome red currant jelly, and let it be 
ſerved up in ſlices on a ſaucer. 


To make a Briſket of Beef A-la-mode Royal. 

Get a large briſket of beef, and take out the bone, 
after which let holes be made in 1t with a ſharp knife, 
and fo placed as not to be nearer each other than an 
inch ; let the holes be filled up with chopped parſley, 
fat bacon and oyſters, ſeaſoned with a proper quantity 
of pepper and ſalt, then let a pint of red port be poured 
on it, ſtrew ſome flour over it and ſend it to the oven, 
where it muſt remain three hours and a half, and then 
let the fat be ſkimmed off, ſtrain the gravy through the 
beef, then let it be ſerved up in a diſh garniſhed with 
pickles, | 
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To ftew a Turkey with fauce made of Celery, 

Get a large young Turkey, that has been killed two 
days, and let it be ſtuffed with force-meat of veal ; then 
let it be put into a large copper filled with freſh water, 
where it muſt remain till it is almoſt boiled, then put 
to it ſome heads of celery, waſhed in hot water ; let 
them boil till they are very tender, then let the turkey 
boil another quarter of an hour. Let ſome of: the wa- 
ter be taken out and a pound of butter put to it with 
flour and a little cream, then let it boil ten minutes, and 
pour it on the turkey as ſauce. 


To force a Hen, which will alſa do for other forts of 
0WIs, ; +599 

Get a large hen, and let it be kept one day in ſum- 
mer and two in winter, let it be oicked clean, the ſkin. 
taken off and the intrails taken out, then let the fleſh be > 
taken from the bones, and chopped ſmall with a dozen 
of oyſters, a pint of cream, two ounces of beef marrow 
and a little pepper and ſalt; then let the meat be laid 
upon the bones, and covered round with the ſkin. When 
you have ſerved it up, take thin flices of bacon and 
place them upon the breaſts, to which they muſt be tied 
with a piece of packthread ; let it be ſpitted and roaſted- 
an hour before a flow fire; when taken off let it be 
ſerved up with common brown gravy. + 


To male a fricaſey of Pigeons. | 

Get a dozen of young pigeons, and fry them until they 
are brown, then put them into a ſaucepan and pour over 
them mutton gravy ; let them ſtew half an hour, then 
put in an ounce and a half of morels with a-ſlice of 
lemon, and pour the gravy over them in the diſh when 


they are ſerved up. 


To dreſs Dacks a-la-mode. | 
Get two large ducks, and when you have eut them 
open in the backs, pull out the bones, and grate down 
the crumb of a penny loaf, mix it with a handful of 
parſley, three onions, a quarter of a pound of ee 
Mix 
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mixed with an equal quantity of pepper and ſalt, and 


three yolks of eggs. Mix all theſe together for a force- 
meat, and ſtuff it into the ducks, then let them be 
ſewed up, and thin ſlices of bacon tied to their breaſts. 
Let them ſtand in a Dutch oven before a ſlow fire till 


they are brown, then take them out and put them into 


a ſtew- pan, with half a * of red port, a quart of 
gravy, a tea ſpoonful of lemon pickle, with a little 


catchup, and let it ſtew an hour over a. ſlow fire, then 
let it be ſerved up in the gravy. 


To ares a Pig in Jelly. 
Get a large calf's foot, and let it be ſtewed three 


hours in two quarts of water, then get a young pig, and 


cut it into ſmall pieces. Put it into the ſtew-pan with 
ſome mace,. cloves, lemon- peel, and a little pepper and 
ſalt. Put it over a flow fire, and when it has ſtewed 
an hour, put to it a.pint of white wine, with the juice 
of four lemons freſh ſqueezed. Let the liquor. be ſtrain- 


ed off, and ſet on a table to cool, and let the pig alſo 


be taken out to ſtand till it is cold, and then ſerve it 
up with the jelly, in a diſh garniſhed with parſley, and 
ſmall flices of lemon.. 


To dreſs Ducks with green Peaſe. 


Let the ducks be half roaſted, and then put inte a 


ſtew-pan, with a quart of good gravy, mixed with ſage 
and mint. Let them be kept cloſe until they have 
ſtewed half an hour, then take a pint of green peaſe, 
put them into the gravy with the ducks, and let the 


whole boil ten minutes longer, then ſerve them up. 


To areſs Ducks A-la-braije. 

Get four ducks, finge them as clean as poſſible, 
and let them be: larded with fat bacon, parſley, thyme, 
onions,. mace, cloves, pepper, and ſalt, then take.ſome 
ſlices of ham, with a ſmall piece of veal, and another 
of beef, Then let the ducks be placed with their breaſts 
downwards, and when you have put in a carrot cut in 


{mall pieces, let the lid be kept cloſe, until they be- 


coms 
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come brown. 'Then put to them three onions, a hand- 
ful of parſley, and two anchovies ;] when they have con- 
tinued to fimmer three ſiours longer over the fire, take 
up one half of the liquor, and mix it with a little 
lemon juice, and let it be ſerved up with the ducks, 
while both are hot. T3934 99 D423 547 


To force an Udder and a Tongue. | 
Get a good tongue and udder, and'let them be boiled 
over a briſk fire two hours, then let the tongue be ſtuck 
full of cloves, and the udder of force-meat made of 
veal ; put into the force-meat three yolks of eggs, and 
tie the whole cloſe up, then let them be put into an 
oven an hour and a half, when they will be enough, 
and proper to be ſerved up with the gravy, " 57 

To make Rolls of Feal. 4 2:40 
Cut off ſome ſlices of veal, and put to them the-ſame 
quantity of bacon, then mix with them a little forèe- 
meat, and tie them up with a little pack- thread; then 
let them be roaſted in a Dutch oven until they are 
enough, when they muſt be ſerved up in a diſh garniſh- 

ed with muſhrooms and lemons. # 


To make pigeon Dumplins. 

Get fix large pigeons, and put into the belly af each 
a little pepper, ſalt, and butter, then make a fine ſtiff 
paſte, and roll it into fix pieces, in order to put a 
pigeon in each. When the pigeons are rolled up, let 
them 'be put into a ſauce-pan, and boiled an- hour and 
4 half, then let them be ſerved up with fine ſtrong 

uce, | „ of EH Oy | 


Do make Rageo of Larks.' | 


= 
* 
- 


Get a dozen of fine well grown larks, and when they 
are properly prepared, let them be toſſed up in melted 
butter, with ſome muſhrooms and a capon's liver, add 
to them an onion, à little cloves, and then moiſten the 
whole with ſtrong gravy. Put it into a pan, and let it 
ſtew over a flew fire until the greateſt part is — 
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then add to it an egg beaten,ſmall, in a gill of cream, 
and a handful of freſh parſley. When it begins to thicken, 
take off the fat, . ſqueeze into it the juice of a. lemon, 


and let it be ſerved up as one of the fineft diſhes 


that can be prepared. 


7 ares Effentt of Ham. 

' Firſt cut off the fat of a ham, and then cut the: lean: 
into ſmall pieces, let them be both. beaten together, 
and put into the bottom of a large ſauce-pan, when you 
muſt add to it a few onions, carrots, and parſnips, all 
cut into ſlices, and then ſet the pan over a ſlow fire, 
where it muſt continue until they are ſo much diſſolv- 
ed as to ſtick to each other, then ſprinkle a little 
four over them, and moiſten them with veal gravy; 
then put to them four muſhrooms, à leek, an handful 
of parſley, and two or three cloves; then put in ſome 
eruſts of bread, and when it has continued a quarter of 
an hour longer on the fire, let it be ſerved up. 


ien; To force Lambs Ears. 5 
Get the ears of twenty young lambs, ſeald the woal 
of them until they are clean, then cut out the burs, 
but do not take off the ſkin. Let each ear be cut into 
four pieces, and boiled five minutes in water, with the 
Juice of a lemon and a little ſalt, then put them into 
cold water, then, put them into a ſtew-pan. with a lump 
of butter, and place it over a briſk fire, or. a ſtove.; 
duſt it with a little flour when the butter begins to riſe, 
and then put in fix onions, with a piece of lean ham, 
and a pint of ſtrong broth. Add to it a handful af 
fweet herbs, and let the whole be boiled together with 
the ears over a flow fire two hours,. then ſerve them 


up. 
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Directions for making all Sertz of PIES. 

I ES are different both in reſpe@ tothe meat you 
ut into them, and the nature of the paſte, theres 
fore the cook muſt take care to let them be ſuited to the 
heat of the oven in which they are baked. When the 
oven is very briſk, and ſtopt cloſe, the paſte will be 
{ire to ſtand, but if it is ſlow and too much kept open, 
the cruſt will be apt to fall, and the liquor run out. The 
oven muſt alſo be ſuited to the thickneſs of the palte, 
for when it is thick, it muſt require much more heat 
than ſuch as is thin, and the ſame rule muſt be obſer- 
ved concerning its contents. As in boiling and roaſt- 
ing ſome things take more heat and longer time thag 
others, ſo in pies, they muſt be baked in an oven ſuita- 
le both to the cruſt and the materials. It 1s alſo dif- 
ferent with reſpect to tarts, for the paſte of them muſt 
be thiner than that of pies; and as they are moſtly 
compoſed of fruit and ſugar, ſo the oven in which they 

are baked has no occaſion to be made ſo hot. 


* 


70 make a Brides Pye fit 1 0 a Wedding. 
Get four calfs feet, and cut oft the meat with a ſharp 
Enife, after which let it be beat as ſmall as poſſible, 


Cut a round of beef into ſmall pieces, with a pound of 


ſewet, and half a dozen of apples. When you have 
mixed them properly, put to them a pound of cur- 
rants, with'a handful of raiſins, but firſt let them be 
dried before a fire, put into it a little mace and cinna- 
mon, with a glaſs of brandy, and another of claret. 
When you have covered the whole with a fine thin paſte, 
put it into an earthen diſh, and let it bake an hour and 
a half in a ſlow oven. 


To make a Pye in the ſame Manner as the French, 
Mix three quarters of a pound of butter with two 
pounds of flour, and let the wall of the pye be _ 
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tiff. Let the Iid be extremely thin; rub the out fides 
of the cruſt with the yolks olle put into the pye a 
dalf's head that has been boiled about half an hour, 


with a quart of ſtrong veal gravy, and the ſweet-bread 
of a bullock cut into ſmall pieces; when it has been 


. about half an hour in the oven, pur into it ſome calf's 


feet with lemon-pickle and ſome ſalt, then faſten the lid, 
and let it continue in the oven two hours, when it will 
be enough, then let it be ſerved up in a diſh garniſhed 
with aſparagus. | 


To. male a Beef Stake Pye. 

Take four pounds of rump ſtakes, and beat them as 
thin as poſſible, mix them with a ſufficient quantity of 
pepper and ſalt, and having put them into a dich, let them 
be covered with a chin puff paſte; but remember to put 
to them a pint of water, with half a pound of butter, 
and let it be baked in a ſharp oven an hour and a half, 
when it will eat very tender. 


To make a Yorkſhire Gooſe Pye. 

Get as fat a gooſe as can be had, and when you have 
ſplit it down through the back, let the bones be taken 
out, and dreſs a couple of ducks in the ſame way, put 
to them fix woodcocks, with a proper quantity of pep- 
per and ſalt. Take a hare, and when it is cut into ſmall 
pieces put it along with the others, with a pound of but- 
ter, and a few blades of mace, When it has been 
ſtewed about half an hour, let the fat be ſkimmed off, 


- and a cruſt made of twelve pounds of flour, and three 


pounds of butter. Let the paſte be made as ſtiff as 
poſſiſible, into an oval form; rub it over with the 
yolks of eggs, and then put in the meat, and let the lid 
be conſiderably thicker than that of a common pye, and 
let it be put into an oven where it muſt remain at leaſt 
four hours. When you find it enough, let a pound of 
butter be melted, and mixed with the gravy of the pye, 
and then cloſe up the lid to prevent the air from get- 
ting in; for it is beſt to keep it a full week before it is 
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To make & Chicken Pye. 
Take a dozen of young chickens, and let them be 
properly ſeaſoned with pepper and falt, and when put 
into an earthen diſh, lay upon them a pound ot butter, 
with two ſlices of bacon cut thin; mix amongſt them 
a pint of ſtrong gravy ; then make a thin cruſt, and 


when you have rubbed it over with the yolks of eggs, 


let it be put on, and the pye ſet in a briſk oven, where 
it muſt remain two hours, when it may be ſet on the 
table, and will have an exceeding fine flavour. 


To make a Pye of Eggs and Bacon. 

Take fix ſlices of bacon, and let them be ſteeped 
ſix hours in cold water, then take a dozen of eggs and 
let them be all beat together in. a pint of fine cream, 
mixed with a proper quantity of pepper and ſalt. Put 
the whole in an earthen diſh over the bacon, and make 
a cruſt of fine paſte, then let it be put into a ſlow oven, 
and it will be ready in an hour. This diſh is ſeldom 
eaten till cold, and as it will keep above ten days, it 


is very uſeful for travellers, or thoſe who are obliged 


to go on ſhort voyages. 


| To make a Hare Pye. 

Get a large old hare, and cut it into as many parts 
as there are joints ; put to it half a pound of butter, 
with a proper quantity of pepper and ſalt. When you 
have put it into a diſh covered with a cloth, let it boil 
an hour on a ſlow fire, and then ſet it on a dreſſer til! 
it is cold, Then take a pound of fat bacon, with the 
kin ſcraped off, three onions, half a pint of red wine, 
and the crumb of a penny loaf grated down. Cut the 
liver into ſmall pieces, and ſeaſon it properly with nut- 
meg, pepper and ſalt, with the yolks of three eggs. 
Then make a'thick cruſt and lay over it, when it muſt 
be put into a briſk oven, and baked an hour and a half. 


To make a Pye of a Calf*s Head. 
Get a large calf's head, and let it boil about half an 
hour over a flow fire, then _ it up and let it ſtand till 
* it 
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it is cold, when it muſt be cut in pieces, and a pint of 
ſtrong gravy mixed with it. Make a fine thin cruſt, 
and let it be baked in the oven an hour and a half, then, 
take it out, and when you have opened the lid, ſtew the 
yolks of four eggs over the ſteam of the pye, and pour 
on 1t a little bin 48) butter, and then let it be ſerved up 


in the plates, garniſhed with ſlices of lemon. 


To make a Pye, called a T hatched Houſe. 

Take a dozen of young pigeons, and ſeaſon them, 
with a proper quantity of pepper and ſalt, then put to 
them half a pound of butter, and lay them in a deep 
earthen diſh, then cover them with a thick paſte, and 
let it be kept in the oven an hour and a halt, when it 
will eat very deliciouſly. 


To make a Sawory Veal Pye. 

Get a large loin of veal, and cut it into as many 
ſteaks as there are ribs, then mix with the ſteaks, ſome 
mace, and a proper quantity of pepper and ſalt. Put 
to it two ſweetbreads of a bullock, cut in ſlices, fix 
yolks of eggs boiled hard, and a pint of ſtrong gravy. 
When you have put them into the diſh, make a thick 
light paſte, and let.it ſtand in a briſk oven an hour and 
a quarter, when it muſt be taken out, and the lid cut 
into twelve equal parts, and garniſhed with ſlices of 
lemons, | 


To make a faveet Vial Pye. 

Get a neck of veal, and a pound of beef ſewet ; cut 
the veal into ſteaks, and put to them a pound of raiſins 
chopped ſmall, with two ounces of citron, and a little 
orange-peel ; put to it half a pint of mountain wine, a 
dozen of oyſters, and cover it with a thin paſte; then 
ſet it in the oven, and let it ſtand an hour and twenty 
minutes, When you take it out and open the lid, which 
muſt be done by cutting it into eight equal parts, pour 
upon it a pint of mountain wine, and when it has ſtood 
about ten minutes, let it be ſerved up. | 


To 
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3 To make a Rook Pye. | 
Take a dozen of young rooks and take off the ſkins, 
then take out the' bones, and let them be well ſeaſoned 
with pepper and ſalt, put them into a deep earthen diſh 
with a pound of butter, -and a pint of water. Let the 
paſte be made thick, and place it in a ſlow oven, where 
it muſt remain at leaſt three hours, and then it will be 
extremely tender... 24 SE. 


To make a Yorkſhire Giblet Pye. | 

Take the giblets of a large. gooſe as ſoon as it is kil- 
led, and while the blood is warm, mix them together, 
with the crumb of a penny loaf, grated ſmall, then take 
half a pound of beef ſewet, with two leeks, and a few 
leaves of ſage. Mix with them the yolks of four eggs, 
and a proper quantity of pepper and ſalt z then put the 
whole into an earthen diſh and make a thick paſte, and 
before you lay it on, pour in a pint of ſtrong gravy. 
It muſt be kept in the oven two hours, when it will be 
ready to be ſerved up. . 


NY To make an Fel Pye. | 
Take a dozen of large eels, waſh them clean, and 
cut them into ſmall pieces, mix with them a handful of 
ſage, and let it be properly ſeaſoned ; then put them in- 
to an earthen dich, "and make a paſte to lay over it, 
then let it ſtand in a briſk oven an hour and a hal 
when it will be ready to be ſerved up. | 


To make a Hottentot Pye. 

Get four calves feet, and chop them into ſmall pieces, 
then cut up three chickens and mix with them; put to 
them two ſweet-breads cut into ſmall pieces, a quart of 
veal gravy, and a proper quantity of pepper and ſalt. 
Let them be ſtewed in a pan about an hour over a flow 
fire, then put into it the yolks of four eggs, with eight 
force-meat balls, and cover it with a fine cruſt. When 
it has been an hour and a half in the oven, boil a few 
green peaſe and lay over the lid,, then. let it be.ſerved 
up. 
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and a pint of ſtrong gravy, Make the paſte very thick, 
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To make an Olive Pye. | 
Get a large fillet of veal, and cut it into thin ſlices, 
then grate over them the crumb of a penny loaf, and 
rub the veal with the yolks of two eggs. Put to it ſome 
lemon-peel, and a grated nutmeg, with a proper quan- 
tity of pepper and ſalt, put to it half a pound of butter 


and let it be kept in the oven two hours, when it will 
de ready to be ſerved up. 


To make a minced Pye. 

Get a pound of lean beef, a pound of ſewet, a quar- 
ter of a pound of raiſins, anda large pippin. Mix them 
together, and ſweeten them with a pound of Liſbon 
ſugar, add to them a pound of dried currants, with the 
juice of a lemon, and a httle orange-peel. Put to it 
ha f a pint of mountain wine, and let it bake an hour 
and a half, and you may keep it to be eaten cold, A 
week or ten days afterwards, 


To make @ Veniſon Paſty. 

Get a haunch of veniſon, and take out the bone, then 
cut the meat into ſmall ſquare pieces, and mix it with 
a proper quantity of pepper and ſalt. Make a paſte of 
a NT of fine flour, and put in the bottom of the diſh a 
pound of beef ſewet. Let it ſtand an hour and a half 
in a briſk oven, and it will be ready to be ſerved up. 


To make & Pye of Scotch Colleps. 

Get a fillet of veal, and when you have cut it into 
thin ſlices, let it be ſeaſoned with pepper, ſalt, onions, 
cloves, nutmeg and mace. Put to it a few ſlices of 
bacon, with the yolks of fix eggs boiled hard, put into 
it a handful of parſley, ſtrewed between the different 
pieces of meat, and put in a dozen of oyſters. When 
it has been in the oven an hour and a half, take off the 


lid and pour off the fat, then put in ſome gravy, and 


it will eat fine. 


7 


e 


—_—  @ & — ies Hh AM 


_ 


COOK ER. 65 

x Jew ADD. 

Take a loin of mutton; and cut it into ſteaks; then 

ſeaſon it properly with pepper and ſalt; pour into it a 

pint of mutton gravy, with a little butter. When it 

has been an hour and a half in the oven, open the lid; 

and ſkim off the fat, then toſs up a few capers with cu- 

cumbers and oyſters, in ſauce made of anchovies, and 
pour it in, then. let it be ſerved up. LITE 


To nale u Sa vory Lamb Pye. 

Get a loin of lamb, and cut it into ſteaks, then let it 
be properly ſeaſoned with pepper and ſalt. Put into it 
a ſmall quantity of cloves and mace, with lambs ſtones 
and ſweet- breads. Mix with it the yolks of eggs, and 
a dozen of oyſters, with ſix force-meat balls; pour into 
it a pint of ſtrong ravy, with haif a pint of claret ; 
then make a middle ſized cruſt, and let it ſtand an hour 
and a quarter in the oven, when it muſt be taker out, 
and the lid cut into four equal parts, and ſerved up to 
the company. | 


To male a Pigeon Pye.” 

Take a dozen of young pigeons, and lard them all 
over with bacon, then ſtaff them with force-meat balls, 
and a proper quantity of pepper and ſalt. Put into it 
ſome {lices o Feet bread, and a little nutmeg, then 
take a pint of red wine, and mix it with gravy of an- 
ehovies and oyſters ; put to it a handful of herbs, and 
a.lump of butter, then make a paſte, and let it ſtand 
an hour and a half in the oven, when it will be ready, 


for uſe ; and may be ſerved up. 


| To make à Patatoe Pye, 

When you have. prepared a good cruſt, put a large 
piece of butter in the bottom, then boil a dozen of large 
potatoes, but not till they are ſoft, for they muſt be 
taken out of the water before they begin to break. Beat 
them ſmall; and mix with them half a pound of marrow; , 
fix yolks of eggs, a little lemon- peel, with almonds; 
dates, and candied citron. Make a thin cruſt, but be- 

G 3 fore 


: — — > — | - — — : p * — - . — 
8 n 3 ” 7 . _ —— Fs 2 2 - — 0 —— — Ro — — — 
TOS ** CE ** b ib TIS, 4 1 * 2 N — 2 * * 2 ; 2 Y I a3 - „ ob g - at 2 3 
W * 2 3 — : ; 9 — Y „ — 2 * '? "Im 5 — Re Ty * ; > - 2 8 S 3 = 
i —_— T.I - vo — * . y * — . = 2 * N —_ * — 8 2 * 4 *®- | * Wo * * 4 
* & g 1 2 = 


yn * n 


K 2 
82 
* ” 


15 2. 


7. 


— 72 —  — 
rr de, SS RSG, Tt 
* . —- b g ** 323 4 ** 

* 2 „ 


* 


. 


1 
* 
. 


15 
. 

* 
* 9 
1 
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fore you lay on the top,. put below-it, above the po- 
tatoes, a quarter of a pound of freſh butter. Let it 
ſtand in the oven an hour, and when you take it up,. 
pour into it the beaten eggs with. a glaſs of wine and a 
little ſugar, and then let it be ſerved up. 


Ta make an Qyfer Rr. 

Get a quart of large oyſters, and /parboil them in 
their own liquor, then beat them ſmall, and put to 
them a handful of ſweet herbs, a. large onion cut into 
{mall pieces, and the crumb of a penny loaf grated 
ſmall ; then lay on it ſome butter,. and having put the- 
whole into a diſh, cover it with a thin paſte, and let it. 


ſtand half an hour, when it will be ready to be ſerved. 
up. 


To make a Herring Pye. 

Take adozen pickled herrings, and let them be well: 
foaked in freſh, water, then take off the ſkins,. and cut: 
the bodies of them into ſmall pieces, when they muſt: 
be mixed with three rolls; then put to them a little 
roſe-water, and the crumb of a hard roll grated down. 
Mix a little ſugar,. with a glaſs of ſaffron, then make a. 
very ſtiff paſte, and when you have put them into the 
diſh, mix therewith a. pound of butter, with gooſeberries. 
and the other fruits of the ſeaſon on the top. When: 
you put it into the oven, let it be made as cloſe as poſ- 
ble, and when it has been baked an hour, ſerve it ug 
wich fauce compoſed of ſugar, butter, and vinegar.. - 


To make à Pork. Pye. to be eaten hot. 

Get a loin of freſh pork and cut it into ſteaks, then: 
take off the ſcin, and mix with them the ſame quantity of. 
veal and fix pippins, cut into ſmall pieces, put to it as 
much pepper and ſalt as ſuits your taſte, with half a 
pint ot red port, and a little ſugar ;- then put in a lump. 
of butter, and when you have made a thick paſte, let: it 
ſtand in the oven. an hour and a half, and then ſerve it 


up. 
br 
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Do make.g Pork Phe 10 b euren coll. 
Get a loin of perk, and when you have cut it into 
ſteaks, take out the bones, and add to it the fame 
quantity of veal with the bones taken. out; beat them 
together until they. are ſoft, and. mix with them a ſuffi-- 


cient quantity of pepper and ſalt; then put to.it ſome 


ſage, cloves,, and mace, with three yolks of eggs boiled 
hard. Lay the pork above the veal, and the other« in- 
gredients between them, and then put: the whole into 
an earthen diſh,, cloſed up with a cruſt made of ſoſt 
paſte, and when it has continued two hours in theo ven 
take it out,, and it will be fit for uſe a week after.. 


To make a Dye of Rabbit. 
Take four rabbits and cut them into ſmall pieces, 


then mix them with flour, and a little ſalt, pepper, nut- 


meg and ſweet. herbs. Put to them a quart of mutton 
broth, then make a. ſtrong ſtiff paſte, .and:cloſe the 

whole up in an earthen diſh ;. when it has been an hour 
and.a half in the oven, pour a. pint of ſtrong: gravy. 
upon it, then let it ſtand half an hour longer, when it 
muſt-be taken out, and ſerved up, with ſauce compoſed: 
of juice of oranges and lemon. 


To make a Pye of Trout. 

Get a- dozen of young trouts, and when you have; 
cleaned them and ſcraped off the ſcales, . lard them with: 
a fat eel cut into ſmall pieces, and add to them a hand- 
ful lof fweet herbs, oyſters, capers, muſhrooms, and a 
ſmall bit: of. lemon-peel ;. then lay over them a. large 
piece of. butter, and cover them up in an earthen dick, | 
under a thin paſte. When they have been an hour and 
N in, the oven, let them be ſerved up while they are 

t. 


ſo male. a Pye of Tench.. 

Get ſix-large tench, and ftrew over them a few cur. 
rants, with a.. pint. of red port; then put in a.lump of. 
butter, and then make a thick cruſt, and let the pye 
Kaud. in the oven an hour, when it will be proper _ 
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a ſcalded,. after which-you- muſt take off the ſkin, , and put 


68 COOKERY. 
uſe, and muſt be ſerved up with fauce'of melted butter 
mixed. with ſugar.. "OTIS. 9 


| To male a Pye of Apples... 
Take a dozen large apples, and let them be properly 


to it twelve yolks of eggs, and ſix whites, When they 
are all properly mixed together, put to them a little 
nutmeg, the crumb- of a penny loaf, ſome ſugar accor- 
ding to your taſte, and a quarter of a pound of butter. 
put all together into an earthen diſh, then make a fine 
thin cruſt, and let it ſtand an hour ina ſlow oven, when, 
it muſt be taken out and ſerved up. 


— 


To make a He of Artichotes. i 
Boil twelve artichokes until they are tender, then take 
them out and mix with them the yolks of twelve. eggs; 
boiled hard and beaten ſmall, half a pound of raſins, 
three ounces candied orange, and a ſmall blade of mace 
with a proper quantity of pepper and ſalt ; then put the 
whole into an carthen diſh, and cover it with a thin 
cruſt, Put it into an oven, and it will be ready to be. 


ſerved up in an hour. 


ä 
To make a Pye a Breaſt of Veal.. | 
Get a large breaſt of veal, and parboil it, then cut ĩt 
into ſmall pieces, and take out the bones. Let the briſ- 4 
enit be cut. into ſmall pieces, and mix with them a. 
handful of ſweet herbs ; add thereta a proper quantity 
of pepper and falt, according to your taſte, then mix 
with it the yolks of. four eggs raw out of the ſhell; put 
to it a dozen of oyſters, and two anchovies, with a piece E 
of a ſweet-bread cut into ſmall parts. Let the paſte be 
made thin and fine, with a. good deal of butter in it;, MW © 
and when you have infuſed the juice of lemon, and 
cloſed it up, let it be put into a ſlow oven an hour and 
half, when it will be ready to be ſerved up. | 
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Do make a Pye of Lamb in the German Manner, 
Take a quarter of lamb, and cat it into ſmall pieces, 
which muſt be larded with ſlices of fat bacon, and a pro- 
per quantity of pepper and falt ; add to it a handful of 
ſweet herbs, and when you have covered it up with a 
thin paſte, let it ſtand an hour and a half in a briſk 
oven, after which let it be ſerved up. 


| To make a Palate Pye. 

Get eight ſheep's tongues, and as many ſweet- breade, 
with four bullock's palates, and when the tongues are 
half boiled, let the ſkins be taken off, and cut them in- 
to ſmall flices ; when properly mixed, put to them 'a 
pound of freſh pork ſauſages, and a proper quantity of 
pepper and ſalt, with as much cloves and mace as fui 
your taſte; then make a thick paſte, and put the whole 
into a deep earthen diſh, and when it has been an hour 
and a half; 
fauce, 
To male a Stump Pye. WI 4 3420 

Get a leg of lamb and cut the fleſh from ofthe: 
bones; then mix with the pieces a pound of currants, 
a handful of ſweet herbs, the yolks of eggs, and let the- 
whole be properly ſeaſoned with pepper and ſalt. When 
you have put a thin cruſt over it, let it ſtand in a flow 
oven exactly an hour; when it muſt be taken out, and 
ſerved up with ſauce of verjuice and ſugar. | 


| 4 Devonſpire Pye. 

Get a dozen of large pippins, and let them be cut in- 
to thin flices, then put them into a flat duh, with three 
pounds of mutton ſteaks properly ſeaſoned with pepper 
and falt, lay a few onions over the meat, with a thick 
crult, and when it has ſtood in a briſk oven an hour and 
a half, let it be taken out and ſerved up. 


To mals a Shropſhire Pye. 
Take three rabbits, and when you have cut them-in- 
to {mall pieces, let them be properly ſeaſoned with 


Pepper 


in the oven, let it be ſerved up with anchovy | 
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70 COOKERY. 
pepper and ſalt ; add to them four flices of "fat pork, 
and make a cruſt, in which muſt be a pound of butter, 
Before you put on the lid, pour in a pint of red wine. 
It will take about an hour and a half to bake, when it 
muſt be ſerved up hot. 14 3418 ee 7 
To make a Mermaid Pye; 1129 
Get a young pig, and when you have ſcalded it, cut 
it into ſmall ſlices, and take out the bones; mix with 
it a couple of neat's tongues, cut into thin ſlices, with 
as much pepper and ſalt as ſuits your taſte ; put over it 
a few ſlices. of bacon, and a thick cruſt, and when it 
has ſtood an hour and a half in the oven, let it be ſerved 
up. | 
To male a Cherry Pye. . | 
Get four pound of cherries, and lay them in a diſh 
mixed with as much ſugar as ſuits your taſte ; then put 
to it half a pound of currants, and make a light thin 
cruſt ; put it into a ſlow oven, and let it ſtand an hour 


and a half, when it will be ready to be ſerved up... 


mg awwobs mc. 1 ä 


. 2. 1: ee Pye of Oyfters and K ell. 


ſ 
Get as large an eel as you can procure, and when i 
you have cut it into ſmall ſlices, put to it a few apples, b 
with a dozen of oyſters, all properly mixed with pepper 
and ſalt. Put over it a thin cruſt; and when it has ſtood 
an hour and a half in the oven, let it be ſerved up. 

15 * 
'To make a Ham Pye. m 


Take two pounds of lean ham, and cut it into thin le 
flices, then take a young fowl and put into your diſh b 
along with the ham; add to it half a dozen of the yolks 
of eggs boiled hard, with a- proper quantity of pepper 
and ſalt, When it has ſtood an hour in the oven, let 
it be taken out, and a pint of beef gravy poured in un- an 
der the lid, and ſerved up hot, 15 Pa 


9 


R 70 
Do make'a Pye of Soal;s ny” 


Get two pound of ſoals and half boil them, then take 
the meat from the bones, and cut it into very ſmall 
pieces. Put to it ſome pepper and falt;-with a little 
nutmeg, the crumb of a penny loaf, fix anchovies,” a 
handful of parſley, and half a pound of butter. Mix, 
the whole with a pound of eels cut into ſmall pieces, 
and a little force-meat, then make a cruſt, and pour 
under the lid a pint of beef gravy; and when it has 
ſtood an hour in the oven, let it be ſerved up hot, with 
anchovy ſauce, | 


To make a Pye of Turbot. | 
Get a large turbot, and let it be half boiled ; then 
ſeaſon it with pepper and falt, and put to it the yolks 
of fix eggs boiſe hard, with a large onion cut 1nto thin 
ſlices, and mixed with beef gravy, and half a pound of- 
butter, and when it has ſtood an hour and a half in a 
ſlow oven, let it be ſerved up. | | 


To make Paſte for a Gooſe Pye. 

Take twelve pounds of fine flour, and eight pounds 
of butter, with twelve ounces of beef ſewet. Boil the 
ſewet three minutes in water, until it is diſſolved, when 
it muſt be poured hot upon the flour mixed with the 
butter, and worked up into a paſte, 


To make Paſte for all Sorts of Pies baked in Diſhes. - 
Mix a pound of flour with half a pound of butter, 
with the yolks of three eggs, and as much water as will 
make it into paſte ; when properly mixed, let it be rol- 
led up, and thin ſlices of butter put to it, then let it 
be covered over the diſh, 


To make light Paſte for Tarts. 

Beat the white of an egg into a pound of fine four, 
and as much water as is neceſſary to make it into a 
paſte, then put to it thin ſlices of butter, and let the 
whole be rolled up, and beaten until it is ſoft. Leſs or 

more 
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—; in equal quantities, may be uſed according to the 
ZC. . s 


| To make hard Paſte for T arts. 
Mix one ounce of fine loaf ſugar, with a pound of 
flour, and a pint of new cream boiling hot; put to it a 
uarter of a pound of butter, with the white of fix eggs. 
hen they are all properly mixed and beaten together, 
let them 4 worked up into a paſte, and it will make 


2 hard cruſt. 


K 


n 
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CHAP. VIII. 


Dixkerioxs for making all Sorts of Puppixss. 


UDDINGS are fo univerſally uſed through every 

part of the nation, that proper directions for ma- 
king them are abſolutely neceſſary, eſpecially as they 
are of great ſervice in every family. In ſuch as are 
boiled, be ſure to let the bag be kept clean, and the 
flour as fine as poſſible ; and in ſuch as are baked, let 
there be an equal proportion of milk and eggs, but 
take care that they do not ſtand any longer in the oven 
than is mentioned in the following directions. 


To make a Bread Pudding. 

Pour a pint of milk boiling hot, on the crumb of a 
penny loaf, and beat them together with two ounces of 
butter, and as much ſugar as you chuſe, put to it a 
little nutmeg, with the yolks of four eggs; tie the 
whole up in a cloth, mix the whole with a pound of 
currants, and when it has boiled an hour, take it out, 
and pour upon it a pint of white wine, and let it be 


ſerved up. 


To make a boiled Rice Pudding. 

Take half a pound of rice, and when it has boiled 
half an hour, let it be ſtrained through a ſieve, and 
beat ſmall in a morter ; then put to it the yolks of fix 

eggs, 


| 
{ 
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eggs, and half a 1 of butter, a quarter of a pound 
of ſugar, and a | nutmeg grated down. When 
you have mixed them together, put to them balf a 
pound of freſh dried currants, and put the whole into a 
clean cloth, rubbed over. with butter. When it has 
boiled an hour, pour on it a pint of red wine, and let 
it be ſerved up.. 


To make a plain Sippet Pudding. 

Take a flat diſh, and put into it a pound of beef 
ſewet, with the fame quantity of bread grated down, 
Mix with it the yolks of four eggs, and half a pound of 
currants, with as much ſugar and nutmeg as ſuits your 
taſte ; when you have mixed them all properly together, 
let it be put into an oven, and baked an hour, when 
it muſt be ſerved up with wine ſauce. 


. To make a Calf Foot Pudding. | 

Take four Calf's feet, and when you have boiled 
them till they are ſoft, take the meat from off the bones, 
and mix it in ſmall pieces with half a pound of the 
crumb of bread, a little beef ſewet, and a pill of cream. 
Put to it a pound of currants, with the yolks of four 
eggs, all beaten together, and tied up in a cloth; rub- 
bed with butter. It muſt boil three hours over a flow 
fire, when it will be ready for uſe, and eat exceeding 
fine. . 


Do mate a Pudding of Ground Rice. 

Steep half a pound of rice in cold water until it is 
ſoft, then put to it half a pint of cream, with the yolks 
of four eggs beaten ſmall. Take as much ſugar as ſuits 
your taſte, with half a pound of butter, and when they 


are all properly mixed, let them be boiled an hour and 
ſerved up. © 


To make a Hunting Pudding, 
Mix a pint of cream with a pound of flour and eight 
eggs, then chop a pound of ſewet as ſmall as poſſible ; 


and add thereto' a pound 'of currants, a quarter of a 
3 * pound 
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pound of raiſins, and half a pound of loaf fugar grated 


{mall ; then pour upon it a pint of wine, and grate a 
nutmeg, which will give it a fine flavour. When you 
have tied it up, let it be boiled over a ſlow fire four 


hours, and then ſerved up. 


To make a Lemon Pudding. 

Take half a pound of fine almonds, and beat them 
ſmall in a pound of flour, the yolks of four eggs, and 
half a pound butter. Pourupon them the juice of two 
lemons, then grate down the peels, and beat the whole 
in a morter; put them in a diſh with a thin paſte under 
them, and let it bake an hour in a briſk oven, and then 


ſerve it up. 


To make an Orange Pudding. 

Take the rind of a large Seville orange, and when it 
is boiled ſoft, let it be beat ſmall in a morter with its 
own juice; put to it half a pound of butter, a pound of 
flour, and two hard biſcuits grated down ; then put to 
it as much ſugar as ſuits your taſte, with the yolks of 
ſix eggs, and when you have mixed them together, let 
them be put into a cloth, and boiled an hour, when it 
mult be ſerved up with ſauce of lemon juice. 


To make a Cuſtard Pudding fer Boiling. 

Make a ſoft cuſtard, and when you have boiled a 
little cinnamon in a pint of cream, mix with it the 
yolks of four eggs. Keep ſtirring it over a flow fire, fo 
as to keep it from boiling, then put to it a handfub of 
Hour, then take it of, and when it is cold, put it and 
the cuſtard into a cloth rubbed over with butter, and 
jet it boil three quarters of an hour, When it is enough, 
put it into a baſon and turn it upſide down, when, it 


muſt be ſerved up with grated ſugar upon it. 


To make à common Tanſey Pudding. 

Take four hard biſcuits, and grate them down to 
four, then put to them a pint of new cream, with the 
yolks of three eggs. Take a handful of tanſey, and a 


few 
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few leaves of ſpinage; when the whole is roy mix- 
ed, let it be placed over a flow fire until it begins to 
grow thick, when it muſt be taken off and put into a 
cloth, then tie it cloſe up and let it boil three quarters 
of an hour. When you take it up, put it into a baſon, 
and let it ſtand a quarter of an hour, when it muſt be 
ſerved up with white ſauce. 


Fo make a Tanſey Pudding with Almond. 

Take the crumb of a French roll, and grate it into a 
gill of roſe water, with a quarter of a pound of almonds ; 
mix with it the yolks of ſix She and a pint of cream 
boiling hot; grate upon it a little ſugar and nutmeg, 
and pour upon it a glaſs of brandy, then mix with it 
the juice of a few leaves of tanſey and ſpinage, and a 
quarter of a pound of butter ; put over it a thin ſheet 
of paper, and let it boil an hour in a diſh, then let it 
be ſerved up with a little red wine poured upon it. 


To make a Tanſey Pudding for Baking. 
Pour a pint of boiling milk on the crumb of a penny 
loaf, and then mix with-it half a pound of butter. Let 
it ſtand till it is cool, and then mix with it the yolks of 
three eggs, a little loaf ſugar, nutmeg, and a glaſs of 
brandy. Put to it the juice of as much tanſey and 
ſpinage as will make it green, then keep ſtirring 1t over 
a flow fire until it is cold, when it muſt be wrapped up 
in a ſheet of writing paper, rubbed over with butter, 
and placed in the bottom of an earthen pan. Keep it 
three quarters of an hour in the oven, when it mutt be 


taken out, and tuined upſide down into another diſh, 


garniſhed on the ſides with ſlices of oranges, and then 
lerved up with wine ſauce. 


2 To male à Sago Pudding. 

Take four ounces of ſago, and boil it in a pint of 
new milk till it begins to grow thick, then put to it as 
much ſugar as ſuits your taſte, with a little nutmeg and 
a gill of cream. Put the whole into a thin paſte, and 
let it boil half an hour. 
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| To make a rich Sage Pudding. 

Boil two ounces of ſage in a pint of water, mixed 
with a little cinnamon, and when it begins to grow 
thick, let it be taken off and ſet to cool in a china ba- 
fon ; then mix with it the crumb of a-penny loaf, four 
ounces of marrow, and a glaſs of red wine, Put to it 
the yolks of four eggs, with a little ſugar. When 
they are all properly mixed, lay over it a thin light 
_ then let it ſtand an hour in the oven, and it will 

ready to be ſerved up, | ' 


To make a Tranſparent Pudding. 

Take half a pound of butter, and mix with it eight 
eggs boiled hard, then grate upon it a little ſugar and 
nutmeg, and when it has been kept over the fire till it 
begins to thicken, then let it be poured into a baſon 
and ftand till it is cold, when you muſt cover it with 
: thin light paſte, and ſet it into a briſk oven half an 

our, 


To make a Pudding of Vermicelli. 

Take a pint of new milk, and boil in it four ounces 
of vermicelli, and then put to it a pill of eream, and a 
little cinnamon. Beat the yolks of four eggs very ſmall, 
and mix with it a quarter of a pound of butter, and a little 
ſsgar ; then let it be baked in an earthen diſh with a cruſt, 


To make a Pudding of green Codlings, 

Get a quart of green codlings, and when you have 
cut them ſmall, let them be rubbed againſt the back of 
a wooden ſpoon, and then mixed with two eggs, half a 
pound of butter, and the crumb of a penny loaf grated 
ſmall. When they are all beaten together, let them be 
put into an earthen diſh with a light paſte over it, and 
it will be ready in a briſk oven in half an hour, 


To mate a Gooſeberry Pudding. 

Take a pint ef green gooſeberries, and boil them in 
water till they are ſoft, then drain them through a hair 
ſieve, and let them ſtand till they cool. Grate ** 

our 
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four biſcuits, with half a pound of ſugar, and the yolks 
of four eggs; put them into an earthen diſh, and cover 
over it a light paſte. It will take half an hour to bake.. 


T6 make a quaking Pudding. 

Take a quart of cream and boil it, then let it ſtand. 
till it cool. Put into it four eggs, and mix with it a 
handful of flour.; grate over. it a. little ſugar and nut- 
meg; tie it up in a buttered. cloth, and let it boil half 
an hour, then ſerve. it up. 


To make a Yorkſhire Pudding to be baked under a. Join of 
Meat. 

Take four. ſpoonsful of flour, and beat with it the 
yolks of four eggs; mix with it a quart of new. milk, 
half a pound ot butter, and alittle ſalt, Let it be put 
into an earthen diſh. under. a. joint of beef, mutton or 
Jeal, and when the upper part becomes brown, let it 
be cut into ſquare pieces and ſerved up with the meat. 


Lo male a plain boiled Pudding: 

Pour three ſpoonful of fine flour into a pint of milk 
boiling hot; add to it three eggs, with a little ginger, 
all. properly mixed, then put to it half a pound of bu:- 
ter, and tie it up in a cloth; when it has boiled an hour, 
let it be ſerved up with melted butter poured upon it.. 


To make a pudding of Herbs. 

Lake of leakes, ſpinnage and parſley, each a handful, 
and when they have. been five minutes in, boiling water, 
et them be cut into ſmall pieces and mixed with a quart 
of grouts that has been boiled twenty minutes; add to 
it three large onions, with a. paund of hog's-lard cut 
into ſmall Fi and properly mixed. with a little ſage, 
pepper and ſalt. Tie it up in a cloth and let it bail an 
hour, when it will be ready to be ſeryed up. 


To make, a Marroau-Pudding. 
Put half a pound of almonds into cold water, and let 
dum ſtand in it all night, then beat them in a mortar 
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wich the crambs of two rells, roſe-water, orange- flower, 


with a pint of cream boiling hot; mix with it four 
eggs, a little nutmeg, and as much fugar as ſuits your 
taſte, put to it the marrow of two beet bones, let 1t be 
put into ſkins and baked an hour and a half, when it 
will be ready to ſerve up. 


Another away not ſo expenſive. 
Take the crumb of 7 loaf, and pour upon it a 


= of cream boiling hot, then pu+ to it a pound of 
eef marrow, with a glaſs of brandy, four eggs and a. 
little ſugar and nutmeg; when the whole is properly 
mixed, you may put it into a cloth, and let it boil three 
quarters of an hour, or you may bake it the ſame time 
in an earthen diſh, 


To make Dumplings of Raſberries. 

Make a 2 thick paſte, and put to it a ſufficient 
quantity of raſberries, then roll it up and let it boil an 
hour; when you take it up, cut it into thin ſlices, and 
pour over it a little ſugar with melted butter. 


To make a Barm Dumpling. 

Mix a ſpoonful of barm with a pound of flour, and 
put to it half a pound of butter, with a little falt, and 
make a light paſte, then cut it into round balls, and 
put them into a pan of boiling water, tied up in a net; 
when they have been in fix minutes, turn them round, 
and when they have boiled twenty minutes, let them be 
taken out and and ſerved up with ſweet ſauce. 


To make- a Pudding of Damſons 
Let your paſte be made thick, and when properly 
rolled, put it into a baſon, and lay in it as many dam- 
fons as it will hold, with a quarter of a pound of Liſbon 
ſugar, Tie a cloth round it and let it boil an hour, 
when 1t may be ſerved up with melted butter poured 
upon it, and lay ſugar round the edges of the diſh, 
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To make Apple Dumplings. | 
Take out the heart of the a pare off the 
ſin with an apple-ſcooper, then fill the middle with 
orange peel, and as much ſugar as ſuits your taſte ; put 
it into a fine light paſte, when you have cloſed it up pro- 
perly, tie it in a cloth and let it boil three quarters of 
an hour, when it muſt be ſerved up with melted butter, 


To make a Plunb- Pudding for a Family. 

Take a pound of currants, the ſame quantity of rai- 
ſins, and mix both in a quart of milk, then put to it 
eight eggs and a pound of ſewet, with a glaſs of brandy 
and a little nutmeg ; mix with the fruit, a handful of 
fine flour, and then let itbe put into a ſlow oven, where 
it muſt remain an hour, but it may alſo be boiled in a 
cloth an hour and a half, when it will be ready to ſerve 
up, and be a good diſh for a family. 


To make a Plumb-Pudding in another way. 

Mix three quarters of a pound of raiſins with a pound 
of Beet ſuet, four eggs, an ounce of ſugar, a glaſs of 
wine, and a gill of cream; then add to them a little 
grated nutmeg, with a handful of fine flour, put it u 
in a thin — 4 and when it has boiled an hour, let it 
be ſerved. up with melted butter, Leer: $f} 


To make a Bread Pudding. 

Take a pint of cream, and put into it a quarter of a 
pound of butter; keep it over the fire until the butter is. 
melted, and then grate into it the crumb of a penny- 
loaf, with ſome nutmeg and a little ſugar. Put to it 
four eggs, and as much falt as ſuits your taſte, then let 
it be put into an earthen diſh and baked an hour, when 
it will be ready to be ſerved up. 


To make a plain light Pudding. 
Take a pint of cream, and mix with it a little cin- 
namon, nutmeg and mace, when boiled about half an 
hour, let the ſpice be taken out, and mix with it four 
eggs, a glaſs of ſack, and a proper quantity of pep- 
per 
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per and ſalt; put to it a handful of flower, and the 
crumb of a penny loaf, and when they are all well 


beaten together in a pint of roſe water, put the whole 


inte a cloth rubbed over with butter, and when it has 
— an hour in the pot, let it be ſerved up with melted 
tter. | 


To make good Black- Pucdings. | 
Mix a quart of hog's blood with a pint of cream, 
eiglit eggs and a handful of oatmeal, with the crumb of 


a penny loaf and a pops of beef ſewet; then put to it 


a little ſalt, with a handful of ſweet he. bs, and let them 
boil until they are enough. heh. 


To mate a Collyflewer Pudding. 

Let your collyflowers be well boiled in milk, and 
then cut the head into ſmall pieces, when: it muſt be. 
mixed with four eggs, and a little cream, Mix with the 
whole as much nutmeg, mace, pepper and ſalt as ſuits 
your taſte ; pour on it a little water. mixed with floor, 


and when it has ſtood half an hour in the oven, let it be: 
forved up with ſugar-grated, and melted butter, 1 


A good Pudding fur a poor Family. 

Pour a little water over {ome ſtale bread,. and when 
it has ſoaked about an hour, let it be maſhed together, 
and mixed with a little ginger, pepper and falt, mix 
witk it a few currants and a quarter of a pound of ſugar, 
then put it into an earthen pan, that has been well rub- 
bed over with butter, in order to make it come out eaſily. 
When it has ſtood three quarters of an hour in a gentle 
oven, let it be ſerved up with grated ſugar. 


To make a Pancake. Pudding. 

Make three large ſpoonsful , of flour and mix it with 
a quart of milk and four eggs; then put to it as much: 
pepper and-ſalt as ſuits your. taſte, Put it into a very 
flow oven, and when it has remained there half.an hour, 
jet it be ſerved up, cut in ſlices like pancakes, with 
grated ſugar over it. ä | 
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To mate a Cheeſe Pudding. | 

Get a gallon of milk and drain from it the curd, then 
let it be mixed with a pound of butter, and beaten to- 
gether, ſo as not to be properly known from each other; 
put to it the yolks of ſix egg, whh three whites, and 
as much ſugar as ſuits your taſte. Put the whole into a 
pan well buttered, and when it has ſtood three quarters 
of an hour in a ſlow oven, let it be ſerved up with a 
2 of ſack poured over it, and melted butter with 


lu gar. | 


To make a fine Seed Pudding. 

Take the crumb of an old two- penny loaf, and when 
you have grated it down, Jet it be put into a quart of 
milk with fix eggs, only that you muſt leave out three 
of the whites, Then take half a pound of ſewet, and 
a quarter of a pbund of carraway ſeeds, all properly 
mixed with nutmeg, and when it has ſtood half an hour 
in a ſlow oven, let it be ſerved up with ſagar |. + + 

' To make a Cabbage Pudding« d nau 

Take two pounds of beak fevine — chop it into 
ſmall pieces, along with as much lean veal; when you 
have beaten them together ina mortar until they are 
very ſmall, then mix with them the ſolid part of a 
cabbage, and a proper quantity of pepper and ſalt; add 
to it a few apples, with the yolks. of four eggs, let it 
be wrapped firlt up in cabbage-leaves and then covered 
round with a cloth, and boiled over a briſk fire an hour, 
when it muſt be ſerved up with melted butter. | 


To make a Pudding of Calf*s-Liver. 

Mix four ounces of hog's fat with a calf's liver, half 
boiled and minced ſmall; put to it fix eggs, a quart of 
cream, and as much pepper and ſalt as fats your taſte. 
Put to it a little cinnamon with a grated nutmeg, and 
when 1t has boiled in a cloth three quarters of an hour, 
let it be ſerved up with a pint of wine poured upon it. 


To 
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To make a Cream Pudding. 

Boil a quart of cream, and put to it ſome mace, eight 
eggs, a pound of almonds, and mix them with half a 
pint of roſe-water ; then let the whole be tied up in a 
cloth very tight, and when it has boiled three quarters 
of an hour, let it be ſerved up with melted butter. 


Doe make a Haſty-Pudding for a Family. 

Take a pint of cream, and three pints of milk, with 
two eggs and a handful of herbs, all properly mixed to- 
gether, Put toit a pound of flour and a handful of fine 
dried raiſins, with the crumb of a roll grated down ; 
put it into a pan over a flow fire, and keep flirring it 
three quarters of an hour, when it will be ready to be 
ſerved up. | | [OA 


To make a Haſly Pudding of Oatmeal. 
- Boll a quart of milk with a quarter of a pound of 
butter in it, and then put to it as much oatmeal as is 
ſufficient to thicken it, then keep ſtirring it ten minutes 
until the oatmeal is properly ſoftened ; when it may be 
ſerved up and eaten with any ſance you think proper. 


Fo make Norfolk Dumplings. 

Fake a pint of milk with two eggs, and as much ſalt 
as you think proper, then put to it a pound of flour, 
and keep it boiling over a ſharp fire about half an hour, 
when you muſt take it off; and when it has cooled, let 
it be made into dumplings and put again on the fire in 
a ſauce- pan, and boiled another half hour, 


1 % — it 


* — 


CHAP. IX. 


Dix kcrrioxs for making all Sorts »f Cusranns, 
. 


' Ta make a Tart of Apples. 
AKE twenty pippins, and when you have pared 
them, cut them into quarters, and taken out the 
hearts ; then take two oranges and pare them os 
when 
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when they muſt be boiled in a little water; then put to 
them a pound of ſugar, with a little ee and 
when they have boiled till they are thick, let them 
ſtand till they cool. Then make them into tarts with 
a light paſte, and when they have been three quarters 
of an hour in a ſlow oven they will be ready for uſe. 


To make an Almond Tart. 

Take ſome blanched almonds, and cut them with a 
pound of ſugar in a pint of ſack, and mix with them a 
penny loaf grated ſmall, put to it a little nutmeg, and 
when you have made it into a tart, let it be put into a 
flow oven an hour, when it will be ready to be ſerved 
up with candied orange and citron ſtuck in it. 


To make a Chocolate Tart. 

Take the yolks of four eggs, with two ſpoonsful of 
rice flour, and mix them in a pint of milk; put to it 
{ome chocolate, and bake the whole together in a {low 
oven, when it mult be ſerved up with ſugar grated upon 
it, 


To make a Raſberry T art. 

Lay your raſberries on a thin paſte in a patty pan, 
then lay over it ſome ſugar, and when you have cover- 
ed it up, let it be baked in a flow oven. Then take 
off the lid, and put in a pint of cream, mixed with the 
yolks of four eggs, well beaten together, and when it 
has ſtood ten minutes longer in the oven, let it be ſerved 
up with ſugar grated upon 1t. 


To make a Marrow Tart. 

Mix the yolks of four eggs with the marrow, put to 
it ſome ſugar, ,citron, Prange-peels and ſome cinnamon 
with a little ſalt; . When yo ave mixed them proper- 
ly togecher, put to them the juice of a lemon, and put 
it into the pan, over a gentle fire, or in a flow 


oven, 
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To make Orange Tarts, © © 

Grate a little from the out-ſides of ſix Seville oranges, 
and then ſqueeze the juice in a baſon, and let the peels 
be put into cold water, which muſt be changed twice in 
the day ; when it has ſtood ten days, let-it be put into 
a pan, and cold water poured upon it, and hen it has 
boiled a few minutes, put in ſix oranges, which muſt 
be boiled until very ſoft, but take care to change the 
water, otherwiſe the tart will be bitter. After that, they 
muſt be taken out, and ſet to dry, then put to them half 
a pound of ſugar, and beat them in a morter; put the 
whole into a pan, and boil it till it is clear, then make 
a fine cruſt; and when the tart is made up, let it be 

ut into a quick oven three quarters of an hour, when 
it muſt be ſerved up with ſugar grated upon it. 


To make a Peach Tart. © 

Pare the rine off ſix peaches, and take out the ſtones, 
then lit them in two in the middle, and put to them as 
much ſugar as ſuits your taſte, Let them be kept about 
ten minutes over a ſlow fire, in a ſtew-pan ; then make 
a fine light cruſt, and put it in the bottom of a diſh, 
then put in the peaches, and cover the cruſt over it; 
then make a ſyrup of the water that the peaches were in, 
in the ſtew-pan, and when the tart is enough, let this 
liquor be poured upon it; but it may be eaten either hot 
or cold. | | | 


To make a Cherry Tart. 

Take two pounds of ripe cherries, and when you 
have taken out the ſtones, let them be ſtamped together, 
and boiled with ſugar,” to make a ſyrup, then take fix 
pounds more of cherries, and when the ſtones are taken 


out, let them be mixed in a diſh with the ſyrup, and put 


2 'cruſt over it; then let it ſtand half an hour in a 
quick Oven, and ĩt will be ready to ſerve up. 11 8 


8 To make Cream Tarts, 2 
Beat half a dozen of eggs, in a pound of fine flour, 
and then put to them ſix more eggs, then put to it a 
quart 
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quart of milk, boiling hot; when mixed together, put 
in a pound of freſh butter, with as much ſalt and pep- 
per as you chuſe. Keep ſtirring it, leſt it ſhould ſettle 
to the bottom, and then ſet it to cool, then make a 
cruſt, and put in a little beef marrow, or if that cannot 
be got, ſome melted butter, with the yolks of three 
eggs, and two ſpoonsful of orange water to give it a 
flavour, Pour in a pint of cream, and when cloſed up 
with the paſte, which muſt be made light, let it bake 
three quarters of an hour in a flow oven, and then it 
will be ready to ſerve up, either hot or cold. 


To make a Gooſeberry Tart, N 
Take a — of green gooſeberries, and put to them 
a pound of ſugar, or more if you chuſe it, then make a 
fine cruſt, and put it in the bottom of a pan. When 
you put in the gooſeberries, ſtrew the ſugar in layers 


over them, and cloſe them up with the paſte, then put 


it into a quick oven half an hour, and ſerve it up. 


To make a Rice Tart. 
Let the rice be boiled in milk until it is tender, then 
pour it into a diſh, and put to it alittle cinnamon, nut- 


meg, ſugar, pepper and ſalt, with the yolks of fix eggs 


well beaten _— ; put to them the juice of two 
oranges, and when it has ſtood three quarters of an hour 
in a flow oven, let it be ſerved up with loaf ſugar grated 
apon it. 


To nale a plain Cuſtard. 

Sweeten a quart cf new mik to your taſte, and they 
put to it a little nutmeg grated, with eight eggs all 
beaten together; when they are properl - mixed with 
the milk, let them be put into ſmall china baſons tied 
up as tight as poſſible, and put into pans of boiling 
water, but care muſt be taken that the water does not 
get in, When they are done enough, let them be ſer- 
ved up with a little roſe water poured upon them. 
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To make a Cream Cuſtard. 

Grate the crumb of a penny loaf extremely fine, and 
ut it in a quart of cream, with half a pound of freſh 
utter, and the yolks of a dozen of eggs ; put to them 
as much ſugar as you chuſe, then let it thicken over the 
fire, make the cuſtards ſhallow, and when they have 


ſtood half an hour in a ſlow oven, let them be ſerved up 


with loaf ſugar grated upon them, 


To make an Orange Cuftard. | 
Grate the peel of two large Seville oranges, and then 
ſqueeze out the juice, and boil it up with as much ſu- 
gar as you chuſe ; when you have ſtrained it, put to it 
a pint of cream-ready boiled, with ſome cinnamon, 
mace, nutmeg, and 'the yolks of three eggs all beaten 
together, and make it into ſmall cuſtards. | 
To make a Rice Cuſtard. | 
Take a pound of rice, and boil it in a quart of cream 
with a little mace ; put them into a pan, and ſtir them 
till they boil, over a ſlow fire, and put to it as much 
ſugar as you chuſe. It will eat beſt cold, and ſhould be 
ſerved up with roſe water poured upon it. 


To make an Almond Cuſtard. 

Beat your almonds very fine in a morter, and put to 
them a pint of milk ; when er ee through a fine ſieve, 
make it up into cuſtards in ſmall cups. Fr is reckoſfed 
a fine diſh in ſummer, 


To make Lemon Cheeſe Cakes. 

Get two large lemons, and when you have boiled 
them until they are ſoft, let them be beat in a morter 
with a pound of fine loaf fugar; then put to it half a 
pound of freſh butter, with the yolks of four eggs; 
when you have mixed them properly, put them into 
little pans, only half full, and they will make excel- 
lent cheeſe cakes. 


To 
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To make common Cheeſe Cakes. © | 
Take a gallon of milk, and-when the whey 1s pou 
from it, mix with the curd a pound of freſh butter, a 
few almonds, and four biſcuits grated ſmall ; put to it 
ſeven „half a pound of currants, and a little ſu- 
ar ; then beat all together, and when it begins to grow 
ſight, then make it up into cheeſe cakes. 


To make Rice Cheeſe Cates. 
Boil two quarts of milk or cream, mixed with a little 
mace and cinnamon. When you take it off the fire, 
put to it half a pound of rice flour, and when it has 
boiled a quarter of an hour longer, let it be taken off, 
and put to it the yolks of twelve eggs, keeping ſtirrin 
it till. it. is as thick as a eurd, then put to it half a poun 
of fine almonds beaten ſmall, and as much ſugar as you 
pleaſe, then make it into cheeſe cakes. 


How to- preſerve Mulberries, Gooſeberriet, Strawberries, 
Currants and Na ſßerries. 

Have ſtone bottles aired in the ſun, then ſet 
them near the fire, and draw out all the moiſt air. Let 
the ſtalks be pulled clean from the rines, and as ſoon as 
you have put them into the bottles, let them be corked up 
as Cloſe as poſſible, and tied down with wires. When. 
you have ſet them in the corner of a cool room, let them 
be covered over with ſand, and if they are laid fide- 
ways it will be better, as they will be kept much cloſer.. 


To preſerve Plumbs, Peaches, Apricots, and Cras es. 
Dip the ſtalks of the fruit in melted bees wax, and 
get a large box made as cloſe as poſſible ; then ſpread 
ome fine dry ſand in the bottom, and lay over it as 
much of the fruit as will lye at each others fide without 
bruiſing, throw over it more of the ſand, and ſo on till 
the box 1s filled, then let the lid be ſhut up as cloſe as 
poſſible, and they will keep till the return of the next 
ſeaſon, ſo that you. will always have fruit ready when 
wanted. If any of them ſhould ſhrink or appear bruiſed, 
I 2 put 
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put them into a little warm water, and they will Iook 
as freſh as if newly pulled. 


To make à common Plumb Cale. 

Mix a pint of yeaſt, a pint of roſe water, and a pound 
and a half of butter, with half a peck of flour ; add to it 
the yolks of ſix eggs, a pound of ſugar, and four pounds 
of currants, a nutme | mw down, and a little ſalt. 
When you have worked the whole together, ſet it be- 
fore the fire, and when it has ſtood about half an hour, 
beat it ſmaller, then make it up into a cake, and let it 
Rand an hour and a half in a flow oven. 


To make a rich Plumb Cake. 
Take half a pound of almonds, with three pounds of 
carrants, and when they have ſtood near the fire till 
they are dry, take a quarter of a peck of flour and 
it in the ſame manner; pour on the fruit a pint of roſe 
water, and add a pound of raifins of the ſun well dried; 
then mix a pint of cream with a pound of freſh butter, 
half a pint of yeaſt, eight e a little ſaffron, and a 
pint of ſack, Mix with theſe lemon - peel, ſliced thin, 
candied orange, cloves, mace, a few carraway ſeeds, 
and a nutmeg down ſmall, then beat them up 
together, and to it half a pound of ſugar double re- 
fined. When it has ſtood an hour in the oven, take it out 
and waſh it over with a ſoft bruſh dipped in orange wa- 
: ter, then put it in again, and when 1t has ſtood a quar- 
1 ter of an hour longer in the oven, it will be enough, 
7 
» 
| 


and when cold, will be ready for uſe. 


For making à common Seed Cake. 

Mix half a peck of flour with a pound and a half of 
butter, a pint of milk, a pound of ſugar, and half an 
ounce of All-ſpice; melt the butter in the milk, and | 
pour it on the flour ; mixing with it half a pint of ale 
yeaſt, and when you have worked the whole together, 
put to it ſome carraway ſeeds, and let it bake an hour 
and a half in a ſlow oven. 1 
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| To make another Seed Cale. 
Take a quarter of a peck of flour, two pounds of 
butter beaten to a cream, a pound of ſugar, and three 
ounces of candied orange, with a little citron ; then mix 
with it a dozen of eggs, an ounce of carraway-ſeeds, a 
few cloves and half a pint of roſe water; put to it half 
a pint of cream, and a nutmeg grated down; put it 
into a paper rubbed over with butter, and place it in a 
hoop ;. when it has been an hour in the oven take it out 
and rub it over with the white of eggs, and then Jet 
iti ſtand a quarter of an hour longer, and it will. be 
enough. 


To make a light Seed Cake. 

Beat three eggs into three ſpoonsful of ale yeaff, and 
mix with it half a quartern of flour, a pound of butter, 
ſix ounces of carraway-ſeeds, with a little ginger, and 
when it has ſtood. in the oven half an- hour it wall : be 
ready for ufe; We 


„ . 
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Directions for making all Sorts S AUE S. 


To make Sauce for a Shoulder of Mutton. 
Ua little. ſpring water into the dripping-pan - 
under the meat when it is about half roaſted, and 
pour into it two ſpoons. full of .claret wine, a nutmeg 
grated, and an onion ſliced into thin 5 Take an 
anchovy, and when you have waſhed it clean, mince 
it, and mix it with an ounce of freſh butter; let it 
continue in the pan under the meat, till it drops a little 
upon it, and when the meat is taken up pour the ſauce 
through a fine. ſieve, and having cut ſeveral lines acroſs 
the ſhoulder, let the gravy drop gn thin ſlices of toaſted 


o - 


bread,” then ſerve it up, with your ſauce. | 


To make Sauce of Ham. 
Throw a handful of flour over a few flices of ham, . 


and put them in a diſh over a ſlow fire, then moiſten them 
I * with. ; 


— 
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wit a little gravy, a little pepper, and a handful of 
herbs. Let them ſtew gently over the fire until the 
whole is mixed, and it will make excellent ſauce for 
different ſorts of roaſt meat. 


To make Sauce for broiled Steaks. 

Take a handful of ſweet herbs, two anchovies, an 
onion ſiced thin, a glaſs of ale, and a little nutmeg ; 
mix them together, and add ts them ſome lemon-peel ; 

ut to them a little water and let them boil, pour the 
* upon the ſteaks when they are ready, and it will 
make the ſteaks eat with a fine reliſh, | 


Foo make an ere e Ded Steaks. 
When the ſteaks are almoſt enough, pour of the 
avy, and put to them ſome boiling water, keep 
irring them, then put in a piece of butter rolled in 
flour, and when they are enough take them off and 
ſerve them up with this ſauce. 


To make Sance for a Leg of Mutton. 

Boil a ſmall piece of liver until it is very tender, and 
put to it a handful of ſweet herbs with a little parſly, 
and the yolks of four eggs boiled hard; add to them 
one anchovy waſhed clean, with a little pepper and 
falt, and when you put them into the ſauce- pan, put to 
them a glaſs of white wine and let them boil all together, 
then-mix with them the gravy that drains from the meat 
when it comes out of the pot, when it has boiled ſuffici- 
ently let it be ſerved up with the leg of mutton. 


To make Sauce for boiled Beef. 
Boil ſome horſe-raddiſh ſcraped ſmall, and tied up in 
à cloth, and when it is enough let it be taken out, and 
mixed with butter meKed, and a little vinegar poured 


upon it, 


To make Caper Sauce. 
Take a ſew ſlices of ham, and put them into a ſtew- 
pan with a little veal gravy ; mix with it ſome pepper 
an 
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and ſalt, and when it has boiled about an hour it wilt- 
be ready to be ſerved-up, . 


To make Sauce for Veniſon... 

Take a large onion and ſtick it full of eloves, then 
put it into a pan with a glaſs of water, another of vi- 
negar, and another of claret ; put to it ſome pepper with 
a little ſalt and cloves. Boil all theſe ther, then ſtrain 
them thro? a cloth, and it will be ready to be ſerved up. 


Do make Sauce for roaſted Tonguer. 
Boil a french roll in as much water as will cover it, 
ſweeten it with ſugar, and put to it half a pint of cin- 
namon and a little claret ; when it has boiled till it is 
thick, pour it on a cloth and ſtrain it through, cut of. 
the cruſt of the roll, and the crumb with the hquor will 
make good ſauce. > Vaiſhs 39, GOIN TIN 


Sauce for Yeal Cutlets. 

When the veal cutlets are fried, take them out and 
put them in a diſh before the fire fo as to keep them 
hot ; then pour a glaſs of wine into the hquor, mixed 
with an onion ſliced ſmall, ſome lemon- peel and a little 
grated nutmeg ; then let it be mixed with melted butter, 
a little flour, and either muſhrooms or capers according 
to your taſte, | | 

To make Sauce for a Shoulder of Veal. 

Cut a few ſlices off the ſhoulder when it is nearly 
roaſted, and beat it up in a diſh with the yolks of eight 
eggs, and a gill of white wine, put to it half a pint of 
water and ſome of the gravy of che meat, with a few 
leaves of thyme, and a little nutmeg grated; When 
all are properly mixed, put to them an anchovy and a 
little bruiſed garlick, ſqueeze into it a lemon, and ſerve 
it up with the meat. 


A Sauce that will ſerve for ms/t Diſhes. 
Grate a little nutmeg, and mix it with ſome lemon- 
peel, a glaſs of white wine, and a little gravy, with * 
c 
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ed:butter-; when it has ſtewed about an hour over the 
fire, it will be ready to be ſerved up. 


| To make Anchovy Sauce. 
Cut the bones out of three anchovies, and waſh them 
clean, then put them into a ſtew - pan with thin ſlices of 
veal and ham, mixed 2 and ſalt; when mixed 
with a little vinegar. it will. be ready to be ſerved up. 


To nale Sauce for green Peaſe, 

Put as much water into a ſauce-pan as will cover the 
bottom, and let it remain on the fire till it boils, then 
put to it half a pound of butter, ſhake it till the butter 
is beginning to grow thick, then mix with it a handfel 
of parſly,. and when the peaſe are boiled, let. this be 
Put to them, and it will-make them eat better than any 
other kind of ſauce. | 


To male Sauce for boiled Chickens, 

Beil two eggs as hard as poſſible, then ſhred them into 
ſmall pieces, and boil them with the livers of the chic. 
kens, ſqueeze into them them the juice of a lemon, and 
thicken it with ſhred parſly. 


To make Sauce. for a roafted Turky... | 
Take half a pint of ſtrong broth, and as much red 
wine, with an onion cut into thin ſlices, put to it a 
little butter, and let it ſtew over a flow fire a quarter of 
2 hour, then pour. it into the turky, and it will eat 
e. 


To make. Sauce for. a. boiled Turky.. 

Mix ſome mutton. gravy with a little water, and- put 
to it an onion. ſhced thin, with a few.. blades of mace, 
a little thyme, a lemon- peel, and an anchovy ; let them 
all Gew together over a ſlow fire, and then ſtrain it 
through a cloth ; add to it a few fried ſauſages, and 
then ſerve it up, 


Te 
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Te nale Sauce for a Hare. 

Mix Tame gravy with half a pint of red wine, and a 
little oyſter Iiquor, and put to it an onion ſtuck full of 
cloves, with ſevetal pieces of cinnamon and nutmeg; 
ſtew them all together, and put to them a lump of but- 
ter and three anchoyies 3 when, it is end let it be 
ſerved up with the hare. Sis om 


To make Sauce for Ducks} 
Mix a little veal gravy with - pepper and falt, then. 
ſqueeze into it a couple of oranges, and pour on-H a 
int of red wine; let the whole ſtew a quazter of an. 


- 


% 


ur, and then ſerve it up. * 
Ta make Sauce far moſt Sorts of wild Fal. 
Take a pint of gravy, half a pint of claret, and as. 
much oyſter liquor; when it has feed a quarter of an- 
hour, grate into it a piece of ſtale bread, and mix it 
with a couple of ies eut into ſmall pieees and 
waſhed clean, put to it a lump of butter, and when it 
is done enough thicken it together, and it will be ready 
to be ſerved up. We alu 4 


To make Sauce for boiled Rabbits. 

Take a large broth ſpoonful of bread that has been - 
rated down, two eggs half boiled, with the livers of. 
the rabbits, a little ſtrong. beef broth, and a handful of 
ſweet herbs; put to it a little ſalt, two, ſpoonsful of. 
white wine, one of vinegar, and a lump of butter; 
mix all together and let it ſtew half an hour, when, it 
will be ready to be ſerved up. N 


To make Sauce for green Greeſs, 

Grate a little nutmeg into half a pint of white wine, 
and when it has boiled, put to it a little grated bread, . 
with a piece of butter, and. as much ſugar as ſuits your 
taſte; ſhake it all up together and pour it on the gooſe 


when it is ſerved up- | 
27 


o make Santee for Snider. 

Take out the intrails with the liver, but not till'the 
pes are roaſted; ſeaſon them with pepper and ſalt, 
then put them into a ſtew- pan, and pour on them as 
much red wine as will moiſten them, then put to it a 
few ſpoonsſul of veal gravy : put the ſnipes into the 
fauce, and put in a piece of butter, then let them be 
terved up. 


' Ts male Sauce, for Partridges. 


* recs — 


Dire&ions for making all Sorts of Sausaces, Hoss 
PupDINGS, &C.. 


| Doo make common Sauſages. | 
AK E as much pork as you intend to make 
ſauſages of, and jet it be the Beſt fat and lean 
properly mixed, but cut off the ſkin and griſtles; when 
you have chopped it as ſmall as poſſible, put to it ſalt 
and pepper, with a ſpoonful of ſage ſhred fine, then 
waſh the guts as clean as poſſible, and when you have 
put in the meat let them hang up a day before you uſe 
them. Beef ſauſages may be made in the ſame man- 
ner, and will eat very fine, only the pork ought. to 


have a larger quantity of pepper. 


To nale Sauſages equal to b of Bologna... 

Take a fillet of young pork, one part fat and the o- 
ther lean, weighing about twenty pounds; let it be well 
ſeaſoned with pepper and ſalt, after it is beat very ſmall 
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in a morter, put in a pint of hogs blood, and a nutmeg 
grated ſmall; when you have ſtirred it and beaten the 
whole together, chop two handfuls-of ſweet herbs ve 
ſmall, and mix with them a handful of penny-royal, 
and a little ſweet mayoram. When theſe are all pro- 
perly mixed, waſh the guts clean, and open the mouths 
letfurely leſt you tear the fkin ; - thruſt the meat in gent. 
lv, keeping a clean napkin in your hand; let tke divi- 
ſions be of what length you pleaſe, and tie them up 
with white thread; then let them be hung 
three days in the air, eſpecially if the wind is braſk, and 
place them in rows at a little diſtance from each other, 
in a cloſe room, where you muſt Night a fire to ſmoak 
them. As ſoon as they are dried thoroughly, take a clean 
cloth and rub off the duſt, when you muſt pour ſome 
olive oil over them, and then let them be cloſed up in 
a clean earthen veſſel. They will be equal to any made 
in Italy, and may be either boiled or roaſted, 71 


To make Sauſages for Scotch Collops.' 

Take ſome beef ſewet, and mix it with a little veal, 
then put to it a little nutmeg grated, with a handful of 
iweet herbs, and a little ſavory, mix with it pepper, 
ſalt, cloves and mace; beat all theſe together, and put 
to ĩt a couple of 5 when you have mixed with them 
a little grated bread, then put them into the guts, and 
they will be ready to fry and ſerve . 8 
Do mate Sauſages for à private Family." © 
Chop the lean of a fillet of young pork as ſmall as you 
can, and mix to every pound, a quarter of a * of fat, 
cut ſmall in the ſame manner, and properly ſeaſoned with 
pepper and ſalt, put to it ſome nutmeg, and a handful 
of penny - royal ſhred very ſmall; when you have mix- 
ed them all together, let them be put into the guts, with 
a ſmall quantity of water, and then hung in che corner 
of a chimney to dry. 


up two or 


* 


9 COOKERY. 
A Receipt for making a fine Sort of Sauſages to boil, 
Take of beef Fas mixed 8 froth pork, lean 

beef, and veal, of each a pound ; firſt cut them into 

ſmall pieces, and then chop them as fine as poſlible ; 
t to them pepper and falt, with a handful of ſweer 
erbs; mix a little boiling water with it, and put the 
whole into a large gut in as gentle a manner as poſſi ble. 

You may keep them ſeveral days, and if you intend to 

eat them cold on a journey, let them be boiled gently 

over a ſlow fire, and then laid on clean ftra fy they 


dry. : 


* 


Another way of making fine Sauſages. | 
Cut the fat, ſkin and griſtles from a loin of pork 
weighing about ſix or ſeven pounds; then cut it into 
ſmall pieces, and beat it very fine in a morter; put to 
it three pounds of beef ſewet with the ſkin carefully 
taken off; cut it ſmall, and put to it a handful of ſage 
waſhed clean, and ſhred as ſmall as poſſible. When 
you have ſpread the meat on an open table, ftrew the 
ſage over it, with a handful of ſweet herbs ſhred in the 
ſame manner, and mixed with a little lemon- peel; put 
to it two ſpoonsful of ſalt, and a little pepper, with 
ſome grated nutmeg. Mix the whole 2 and put 
it down cloſe in an earthen pot, then clean ſome guts 
and put them in; or you may fry this in a pan by itſelf 
after it has been rolled up in the form of ſauſages, but 
let the pan be hot before you put it in, and when it has 
fried till it is brown it will have a fine reliſh, 


To make Hogs Puddings with Almonds. 

Take a pound — a half of almonds, and when you 
have ſhred two pounds of beef ſewet, put both into a 
little warm water, and mix with it a pound of grated 
bread, a pint of thick cream, twelve yolks of eggs, 
four whites, and a pint of ſack; mix with them a pound 
of ſugar, with ſome nutmeg, cinnamon, mace, and a 
little ſalt; then put to it ſome roſe water, and when 


the cream begins to boil, let it be poured into the * 
an 
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and theſeggs beaten ſo ſmall that the difference cannot 
be known. When they are properly ſtirred together, 
let the guts be waſhed clean, and theſe ingredients put 
gently into them; after which. let them be tied cloſe: 
up, and when you uſe them boil them a quarter of an 
hour, when they will be ready to ſerve up, and eat with 
a fine flavour. C1901) ANT Fa bes 


* Another way of making Hogs Pudding. * 3, | 
Pare ſix large PIpPins exceeding fine, and grate down 


two large french rolls; then eake half a pint of thick 
cream, a quarter of pound of currants, and as much 


ſugar; put to them two ſpoonsful of roſe water, a gill of 


fack, and fix bitter almonds, with the yolks of two eggs, 
and one white: when they are all properly mixed, nil! 
the guts half full, and when they have boiled a quarter 
of an hour they will be enough, ©; Ru mn 


To make another ſort of Hogs Puddings with Carrants 
Take two pounds of currants, and let them be waſh- 
ed clean and dried; mix with them three pounds of 
bread grated ſmall; and four pounds of Becr Tower, finely 
ſhred ; then take of cinnamon, cloves and mace, each 

a quarter of an ounce, mix with them a pint of cream 
4 pound of ſugar; a pint of ſack, arid a little ſalt; beat 
together the yolks of twenty eggs, and ten whites, and 
when you have put to it half a pound of roſe water, let 


them be all mixed together; the guts mult not be filled 
above three parts full, and when they begin to boil, let 


them be pricked gently, then take them out and lay 


them by till you uſe them. For if they have boiled only 
hve minutes you may eat them cold, or if you cluiſe to 
warm them again, two minutes will be enough. . 


To make good black Pudding. 

Boil a peck. of groats in water half an hour, then 
drain the water from them, and put them into a clean 
earthen pan; let them ſtand two days, and when you 
have killed your hog, faye two quarts of the blood, 
and when it is cold mix it with the groats, and keep 

ing 
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ſtirring it; put to it ſome ſalt, with an equal quantity 
of mace, nutmeg and cloves; chop a handful of ſweet 
herbs very fine, and mix them with a little penny-royal 
to give it a flavour; then let them ſtand all together a 
day. Next day clean the guts of the hog, and mix the 
blood with finalFpieces of fat; tie the guts at one end, 
and when you have filled them, tie the other end cloſe 
up; let them boil an hour, then take them out, and lay 
them on clean ſtraw. oC 


To.make another fort of Puddings much uſed in the Country, 

Take ſome Beef ſewet, mix with it when you have 
ſhred it ſmall an equal quantity of flour, and as much 
pepper and ſalt as you chuſe, then put to it ſome boil- 
ing water, and when it is all properly mixed, take ſheeps 
guts and waſh them clean; put the ingredients into 
them, ſtuffed as hard as poſſible, then tie them faſt up 
at both ends, and when they have boiled an hour, lay 
them on clean ſtraw to dry, They will eat very fine 
when brolied. 


= 
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CHAP. XII. 


Direfions concerning COLLARING, POTTING, Picx- 
LING, &&. 


| To collar Beef. 

TRIP the fkin off a flank of beef, from the one end 

to the other, then beat it with a rolling-pin ; put 
to ita quart of ſalt- diſſolved in five quarts of water; 
when you have ſtratned it properly, put the beef into it 
and ler it he five days, remembering to keep turning it 
once every day; take a handful of ſweet herbs, and 
beat them ſmall with a little cloves, mace and pepper. 
When the whole is properly mixed, let it be ſtrewed o- 
ver the beef, and hs then roll the ſkin about it as 
tight as you can; when you have tied it up, ſet it in a 
flow oven an hour and a quarter, when it will be ready 
to ſerve up, and will eat fine. FS 3s 


To 
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of | 1 "To. collar & Pig. | p 0 
Take the bones out of the pig, and the yolks of ſix 
eggs and mix them with parſley, bruiſed hard together; 
then take thin ſlices of ham, that has been well boiled, 
with fix blanched almonds, ſome lemon-peel, and a 
handful. of freer herbs ; tie them all cloſe up with the 
pig and the bones, and let them be boiled in broth two 
wo and then preſſed hard till cold, when it may be 
RS 5: | a : 
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© To pot cold Beef. | 
Let the beef be firſt cut into ſmall pieces, then let it 
be beaten ſmall in a morter, and mixed with melted but- 
ter; add to it three anchovies ſliced thin, and when you 
have put them into the pot, let it be covered with clari- 
22 The ſame method may be uſed in potting 


5 707 pot Veniſon. 5 ; 
Stick pieces of butter all over a large piece of veni- 
fon both fat and Iean, then lay it in a diſh; and put ſome 
brown paper over it; let it then be put an hour into 
the oven, and when you take it out, drain the liquor 


from it, and put it into a diſh. Take the ſkin off it 


when it grows cold, and when you have beaten both fat 
and lean together in a diſh, mix with it ſome cloves, 
mace,. nutmeg, black pepper and falt; take fome of 
the butter that it was baked in, and mix it with the 


other ingredients in order to make it eat more moiſt, 


and then pour over it ſome clarified butter, and it will. 
WY: bi on wn 4 


74 8 To pot Tongurs. ae 3 
Rub A neats tongue over with a pound of falt, half 
a pound of brown ſugar, and an ounce' of falt-petre;. 
then lay it in a diſh, and let it lie a fortnight, taking 
care to turn it every day. When yoa take the tongue 
out of the pickle, cut off the root, and boil it till you: 
can peel off the {kin ; * take the tongue and * 

e 3 Cot eee OO >. 
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rt properly with pepper, ſalt, nutmeg, cloves and mace, 
all beaten together till they are properly mixed; when 
you have rubbed it with your hands, put it into a pot, 
and cover it all over with melted butter; when it has 
been baked two hours in the oven, let it be taken out 
and ſet to cool, after which put more ſpices to it, and 
lay it in the pot with the pickles ; take the melted butter 
out of the pan, and pour it over, when you ſerve it up, 
Let there be pidgeons, chickens, or ſome ſort of wild 
towl in the diſh, 5 


To pot a Cheſhire Cheeſe, : 

Beat half a pound of freſh butter with three pounds 
cf cheſhire cheeſe in a mortar, add to them half an 
ounce of mace beat to a powder, and a gill of 'canary 
wine ; when you have mixed them properly together, 
let the whole be preſſed down in an earthen pot, an 
when it is cold, it will eat better and have a mer ta 
than any cream cheeſe whatever, | 


To nale Braaun in an artificial manner. 


Take two pound of the hand of pork, and boil it 


with three neats feet, and when you have taken off the 


fleſh from the feet, let it be put to the pork and tied uf 
as tight as you poſhbly can; when you have tied a cloth 
round it, let it be boiled till it is extremely tender, then 
tie it up in a cloth, and let it hang a few days, when it 
will be proper for uſe. 5 


To make Mutton Hams, as uſed in many farts. of tht 
Eon by OO e —_ 
Get a quarter of mutton, and cut it into the Thape 
of a ham, then take a pound ef common falt, an 
ounce of ſalt-petre, and a pound of coaxſe lugar i; when 
you have rubbed them all over the ham, let it lay 
18 a tray a fortnight, with the ſkin next the bottom and 
the fleſhy part uppermoſt, taking care to baſte it every 
day; then let it be rolled in very dry ſaw-duſt, and 
ſmoaked at leaſt a fortnight more, taking care the fire 
be made entirely of wood. When it has hung we 
Weeks 
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weeks iti' dry plate, let it be cut into thin flices and 
broiled,” for mutton ham eats much better: in that man-- 


ner than boiled. 63 a - | 
Jo make à Pork Ham. 


Cut off the ham from the hind quarter of pork, and 
put to it two pounds of ſalt- petre, andia pound of coarſe 
ſi gar ; when you have! mixed -theſe properly together, 
r 


them over the ham as hard as poſſible, lay it in a 


tray or an earthen diſhi᷑ and keep turning it for a month 
that the pickle may have time to ſoke in, then let it be 


hung up in a/cloſe place, ſmoaked with wood, at leaſt a 
month, and a month longer in a dry place until it ap- 
pears mouldy, when it will be proper for uſe. When 


you intend to boi hams prepared in this manner, you 


muſt take care that they. lie at leaſt four or five hours in 
cold water, and hen they begin to boil: keep ſkimming 


the pot; if a large ham, it will take three hours and a 


half to boil, but if · ſmaller, the time will be in propor- 
tion to the ſize ;* when ydu have taken it up, ſtrip off 
the ſkin, and hold a red hot fire ſhovel over it, when it 
will be ready to be ſerved up. | 


p pelle Pork, ſo as to rat fine." WENT 

Take the bones out as clean as poſiible; then rub the 
pork with ſalt and falt petre; after whieh · it mult be cut 
into ſmall pieces and laid in a diſſi; falt muſt be laid 
both in the bottom of the diſh/and between every piece 
of the pork, otherwiſe it will ſpoll ; let the hollow 
places be filled up with ſalt, and. ſtrew on more as ſoon 
as it begins to melt at the top; the veſſel muſt be covered 
with a coarfe cloth, and a board or any thing flat laid 
over it; if it is kept cloſe upiin this manner, it will be 
good during a whole year, but if air gets in, it will be 
apt to ſpoil; at leaſt it willi not keep ſo long. 


7 pickle Pork that it to bt eaten ſoon. 
Boil fix ounces of ſalt-· petre in two gallons of ſpring 
or pump water, a pound of falt -and a pound of ſugar 
Mult. be mixed with it, and when it begins to cool let it 
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be ſkimmed ;' when. you have ent the iec 

lay them cloſe together in a diſh, Bear ge BY wick 
over them; put a thiek cloth over it with a flat } — 
ſtone, and in a week's time is will be ft for uſe. This 
receipt is very uſeful in families, who have not an op- 
8 of buying pickled pork 3 eſpecially thoſe, ho 

ive at a diſtance from taven, and: zit will eat * bett 
than what i is em Lg in the ſhops. PPE; 


'T; a pot a Ia | 

Take all the don out of the hare, and put to ita 
| handful of ſweet herbs with ſome {lices of fat bacon 5; - 

let it be properly ſeaſoned with ſalt, pepper, mace and. 
nutmeg, then put. to it a pint of — et and beat the 
i ces ſmall in a mortar; let it be then put cloſe into a 
dich, and when it has baked half an hour. in. the cen, 
let it be ſerved up with clarified: butter. RN 


To pickle I alnuts. 

Let them be firſt ſcalded and then put into water, 
where they muſt remain ten days,. only. that the water: 
muſt be changed once every day; when you take them. 
out,. let them be dried with a clean cloth, then put to: 
them white wine vinegar, ſliced ginger, Pepper and 
horſe-radiſh; throw into the veſſel as much ſalt as is ne- 
ceſſary, according to the number of walnuts, with a. 
little garlick. and mace,. then let the whole liquor be 
poured off and: boiled: up- together and Call jo. upon 
the walnuts; let the veſſel be topped up and kept cloſe, 
and they will not only have a fone colour, but alſo eat 


fine. 


To pickle 7 rench. Beans. 

Waſh-them, and then lay them in ſalt brine three FLY 
when they have been taken out of the brine and dried, 
put them in an earthen diſh, and mix white wine vine- 
gar,, with ſalt, pepper and garlick, then boil all together, 
and pour it hot upon the beans, lay a flat ſtone over the 
veſſel to keep out the air, and they will. make a | fing 


ickle. 
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to] Las „ng, To gal Mufprooss, 

Let your muſhroome be small 1 hard, ut rot the 
ſtalks, and when you have waſhed them clean, rub them 
with a very, ſmooth flannet ;* boil. them in water mixed 
with ſalt, Aloe they are white; then lot them be ſtrain- 
ed through a cloth and put into cold water and ſalt. 
two gt three days, chan; in it twice every day, after 
du muſt pour bpbn them ſome white wine vine. 

ed Wick loves: and mace boiling hat; then, 
pa to it ſome pepper, ginger, and garlick, always fe- 
membering to keep the ueſſel cloſe covered with a plate, 
flone, or other. weight, to; prevent the air from getting. 
in, otheryiſe they wall. be good for nothing. 
h Jo pielle Oyfters.. 

Take a: peelt of large ſine oytters, and when . 
waſhed them clean, and taken out: the grits, pouritheir- 
liquor upon them, and put to them four quarts of freſſi 
water, with three pints of white wine vinegal, a quarter 
of an ounce of mace; half an ounce of bruiſed pepper, 


and a handful. of ſalt; let them boil over a flow fire till 


one fourth of the liquor. i is dried up, take off the ſcum, 
and. let them ſtand till they are cool,, then gut them in- 


to earthen pots eloſely corked up, and 2 wall OWL a. 


whole year.. 


T'o pickle PO ret, 
Take two quarts. of vinegar, with ſome mace, and two 
ounces of pepper, put. it on the fire, and when it has 


boiled about ten minutes, cut the cabbages into thin 
ſlices, and pour it upon them in earthen pots, which 


muſt be tied up and conte de. £8 prevent: the aur fan 
getting in. 


| 


The be LE of pickli Ge 


Take a. large _ and. fill it wth eleqr:water- 
mixed with two han uls of ſalt; when it has boiled 
half an hour, take it off, and take out the poke to 
ſtand in a diſh, covered with a clean, white cloth until 

they are cool; "then take a quart of white wine vinegar, 
with a little mace, ginger and pepper, and when you 


have put . onions into an earthen pot, half ful Lok 


"4 
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eld ſpring water; put the ſpices to them, and let the 
veſſel be corked and tied cloſe up. 
1 To. piclle Lemons ar Oranges.” _ | 
Take as much ſugar and vinegar, as will do to make 
an equal. mixture; then boil the oranges or lemons half: 
an hour in water, when they muſt be taken out and let: 
ſtand till they cool . then cut, them into ſmall llices, k 
and let them boil ten minutes in the vigegar and ſugar, . 
and when they are taken up, let them be put intò an 
earthen pot, e _—_— 
To pickle Artichokes: © 10 
Take an earthen pot, and put into it ſome cold water 
mixed with ſalt, and let it ſtand ſix hours, with the 
artichokes in it, chen take them out and put them into 
water boiling hot; and when you have drawn the leaves 
from the bottom, let them be waſhed clean, and put 
into an earthen pot mixed With vinegar, pepper, ſalt, 
oloves, and mace; then pour over them ſome melted 
butter, until, it is half an inch thick above the liquor; 
when you have put it into a clean earthen pot, let it be 
ſtopped cloſe up, and tied down as hard poſſible, and 
when. it has Rood about a month, it will. be. fit for uſe, 


but it will keep a year. 1834 0. 
To pickle Smelts. 5 
When you have laid them in rows in a pot, put to 
them ſome” powdered bay leaves, ſliced lemon, ginger. 
and nutmeg, with pepper; ſalt, and a- little red wine; 
when it is cold, add a little ſalt- petre; and. pour the 
whole upom your ſmelts; when it has ſtood cloſe cork- 
ed up, and tied down about a week, it will be fit for uſe; 
The beft Way of making Catchup. IN 
Put a pint of the beſt white wine-vinegar into a wide 
mouthed bottle; then'peel;ſome cloves of ſhalot, and 
put them into the vinegar, with a quarter of a pint 
of red wine, when it has boiled ten minutes, put in 
twelve anchcvies, waſhed clean, with the bones taken 
out, and add a glaſs of white wine. When they are 
cold, cork them up cloſe in a bottle for a week. Be- 


fore you cork. them up a ſecond time; put to it _ 
er 


COOKERY. Oc 
the? glaſs of wine, a little pepper, ſome: ſliced ginger, 
with a few cloves and a little mace; ſome lemon- 

eel, and a little grated nutmeg, and when they 
bare all boiled half an hour over a: flow fire in vine- 
gar, put to. it ſome horſe raddiſſi, and mix it wich what 
vou prepared before, then put the whole into an earthen 
diſh, corked up and tied down claſe; t6 prevent the air 
from getting in; and it will be fit for uſe in two 


is ei conan ng i4 nnen. 


To pickle Sprats fo as to taſte like Anchovies. ' 

Put a deep layer of ſalt on the bottom of a glazed 
earthen diſh, and lay over it a handful of bay leaves, 
with, a quarter of a pound of ſalt petre; then lap gver 
it a layer of ſprats, as eloſe as yon can, without 
bruiſing them; put the ſame quantity of ſalt, bay 
leaves, and falt-petre above them, and. ſa continue 
cll eee , fall, whene i, mu hve, the ia ga 
cloſe on, and let it be turned upſide down, once ęyery 
week, and in three months they will be fit for uſe. 


1 3 To pickle Pi bad. 

Take à bunch of ſweet herbs,” with 4 few cloves and 
ſalt· petre, put them in a quart of water, mixed with a 
quarter of à pift of white Wine, and when yau have pul- 
led the legs off the pigeons, and drawn them, let 
them be put into a ſauce-pan, and this liquor, 
with as much water as will cover them added to 
them. When they have boiled a quarter of an hour, 
let them 'be taken out and ſet to cool, then Jay them 
into — conf pe intend toi pjckle them in; ou Fr 
quart of Rheniſh-wime,” {6 pepper, mace, and cloves, 
with a little lemon-peel, and an 100 fliced thin; let 
them be well ſalted, ang when you have mixed all theſe 
together, and boiled them ten minutes, let them be 
cloſed up with the pigeons, and in three months they 
will be fit to eat. In the fame manner you' may pickle 
ſparrows,” larks, Oc. 4 „Nee ien ain & 8 

| 013. 74:1 Bod 


312 if Lo Wet To pickle Lau Cocmbairt::c 11 id®. 
Take à dozen of large cucumbers as green às you gan 
get, and ſlice tkem thin; take three onions and ou 
em 
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them in the ſame manner; let the liquor be kept from 
running to waſte, and put to it a handful of — ; when 
they have laid twenty- four hours in the liquor, let them 
be properly drained and put between two coarſe clorhs; 

then take two ounces of Jamaica pepper, wich ſome 
cloves and mace, and mix the whole in à quart of white 


wine vinegar; boil the whole together ten minutes, and 


then pour it upon the cucumbers; let it ſtand to cool, 
and then put them up with the et in a cloſe earthen 


pot. 

77 pickle Afarnget. 5 
When you have laid your aſparagus Tn a glazed 
earthen pot, pour upon it water bailing hot, mixed 
with ſalt, then let it be cloſed up in a pot, and kept 
faſt covered; but when you uſe them they muſt be taken 
out. two hours before and laid in cold water, then boil 
them, and let melted butter be put to ERA they will 
be ready to be ſeryed at | | 


. 275% ert. 

Let your obſters be + pit in ſalt water; until they 
eome out of the ſhell, then waſh them clean and lay 
them on a plate not too much expoſed to tlie air; take 
an equal quantity of water and. white wine, mixed 
with ſome mace, cloves,. pepper and bay-leaves; let 
them boil about two. minutes in. the pickle, and then 
take them out to cool, but let the pickle boil half an 
hour; and. then take it off and put the meat of the 
lobſters into ãt, in an earthen pot; mix with it half a pint 
of vinegar, and tie them down. cloſe for dons: a mon} 
when.chey wall be fit for. uſe. +3 715 | 


8 pickle Tome — If 
Take an. equal quantity of white wine and vinegar; 
mix with it a handful. of ſalt, a little pepper, mace, 
bay- leaves and ſliced ginger. Then cleanſe your tench. 
and put them into the liquor; put the 2 — into a 
ſnuce- pan, and let it boil till the tench are enough, then 


- 
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let them: MAGA out to Ae and when the water. is cool: 
pour 
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pour it into a veſſel, and put the tench to it; let it be 
cloſed up ſaſt, but it muſt be eaten in a few days. 


To pickle Salmon. 

Let the ſalmon be cut into thin pieces, and then 
cleanſed from the ' blogd, wipe it, and preſs it between 
two cloths until it is dry; then let it be laid a few mi- 
nutes in boiling water, but it maſt be taken up before 
the ſkin breaks; then mix three quarts of vinegar 
with two quarts of water, put to it a handful of fen- 
nel with as much ſalt; and let it boil till it begins to 
talte ſtrong, then ſcum it, and pour it on the ſalmon in 
a cloſe barrel while it is hot. 81 | 


| | To pickle Melons.” 

When you have ſcooped the melons, put into them 
ſome horſe-reddith ſcraped thin, with grated nutmeg, 
ginger, and ſliced garlick: Take a quart! of white 
wine vinegar, and put to it ſome. mace and pepper ; add 
to it a handful of ſalt, and when the whole is boiled 
together, pour it upon the melons in aclean glazed 
carthen diſh, and let them be ſtopped cloſe down 
two days, then ſet them over the fire in bell-metal pots, 
until they are ſcalding hot, then let them be corked up 
in ſmall pots, and they will keep all the year round. 


To pickle Quinctis. 

Take fix large quinces, and when you have cut them 
into ſmall pieces, put them in a gallon of water in an 
earthen pan; put to them two pounds of honey, and let 
them boil a quarter of hour over a flow fire, when you 
bave ſtrained the liquor from them, let the quirces be 
wiped clean and put in it as ſoon as cold; let the ear- 
then pot be covered cloſe up to prevent the air from 
getting in, and they will keep a great while. | 


To pickle Currants ſo as to be eaten the ſame Day. 
Take a gallon of currants either red or white, that 


have been pulled a week before the time of their ripeneſs 88 


put to them half a gallon of white wine vinegar, and 
as 


: 1 2 _ - = 
- — 4 — — Cot. = — 2 : : 1 . - — — 
— — 5 — = — _ — — - 2 4 = * 
. One = _ OY — L £4 _ 
— — - > 1 2438 — — pn I _—  _— 
— , _ _ - 
+ wy , hs 4 p i W 
by 22 23 2. 2 
— - — CS — * — — — — — — — 


r ˙ .-; 
DEP ʃ——ͤ— — ꝛnʃx =- — — < 2 
- = — — > 
2 : — x S + » £ —- 2 8 


— 


108 COOKERY.” 


as much ſugar as ſuits your taſte; let them be cloſed 
up two hours and they will eat fine in a warm day. 


| To piclle Grapes. 

Take as much vinegar as will, cover the grapes, aud 
to it a handful of falt, and let it boil a few. minutes, 
then take out the grapes and let both them and the li- 

quor cool; then get a clean glazed earthen pot, and put 
them into it cloſed up. 1768 | 12 6 


To keep Cherries all the Year, avith the Leaves and 
Stalks 

Boil ſome vinegar quite' hot, then dip into it the 
ſtalks and leaves of the cherries, then ſtick them up- 
right about an hour, when they will be dry, put to the 
vinegar, a pound of fine loaf ſugar, and boil it again, 
then ſet it to cool, and when you have got a fine earthen 
veſſel let the liquor and cherries, with the ſtalks and 
leaves be put into it, and cloſed up till winter, when they 
may be ſerved up after ſupper, and will have a fine ap- 
pearance. 


To pickle and prejerve Broom Buds. 

Let the broom buds be tied in linen bags until they 
are dry; then take a gallon of water, and a handful] of 
ſalt; let it boil half an hour, and then put in the bags 
with the broom buds; take them out and let them dry, 
then take them out of the bag, and pour the liquor up- 
on them 1n an earthen pot; but do not cloſe them up 
for two or three days, for during that time you muſt 
frequently turn them, then cloſe them up, and when 
they have been kept a month they will be ready for uſe, 
which muſt be by boiling them in their own liquor two 
minutes, and when they have ſtood to cool, let them be 
ſerved up; they will taſte fine. 


To keep Lettuce. 

Cover the bottom of a well ſeaſoned barrel with dry 
ſand ſifted ctean, then put one row of letti ce above ano- 
ther, or if the barrel be deep put two. Let the barrel 

be 
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be put in a dry place, and when the froſt begins cover 
it with ſtraw, and they wall keep green all the winter, 


To make Vinegar of Gooſeberries 

When your gooſeberries are full ripe let them be 
bruiſed in amorter, and puttothem three quarts of water, 
that has been boiled, and let it ſtand till its cool; when 
you have ſtrained it through a canvas bag, put to it a 
pound of brown ſugar, and when you have ſtirred it 
jt Ke cloſed up three quarters of a year, when it will 
be fit for ule, 


To make the beſt hung Beef. 
Take the navel of a bullock, and when it has hun 
in a cool cellar a few days, let it be taken down an 
waſhed clean ; then take two pounds of ſalt, and half 


a a pound of ſalt-petre, put to the ſalt a quarter of a 


pound of brown ſugar, and when they are all properly 
mixed, rub the hollow parts of the beef with it; then 
let it lie till the ſalt diſolves, keeping tyrning it every 
day; then let it be hung up near a ſlow fire, for about 
a fortnight, The beſt way to dreſs it is to boil it in ſpring 
water until it is very ſoft; but it may be either fried or 
broiled. Hung beef is ſo much uſed in Yorkſhire, that 
a perſon may travel many mules, and find it at each 
houſe, and the above is the method of making it. 
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DiREcTions for making all Sorts of JELLIES, &C, 


To make Calf s Feet Jellies for conſumptive Perſons. 
CALD four calt's feet, and when you have paired 
the bottoms take out the thank bones; let them 
ſoak in cold water three hours, then put them into as 
much ſpring water as will cover them, and when they 
begin to boil keep putting more water to it as the other 
diſſolves, and take off the ſcum; when you have done 
this for two hours, put them into a jelly bag, or 5 
L inen 
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linen cloth; when it cools take the clearer part from 
that which ſettles; put that which is clear into an 
earthen veſſel, adding to 1t the whites of four eggs, half 
a pint of white wine, ſome ginger, mace and cinnamon, 
pour on it a little juice of lemon, and as much ſugar 
as you think proper to your taſte, When the whole has 
boiled leiſurely, let it be ſtrained through another cloth, 
and then it will be fit for uſe. It may be eaten alone or 
with any thing you chuſe, and if you boil a dozen of 
feet, you have only to add the other articles in propor- 
tion. It is not at all ſurprizing that jellies ſhould be 
recommended ſo often to thoſe whoſe lungs are decayed, 
for as they carry in the whole ſtrength of the meat, ſo 
they cannot but be of a healing nature. 


To make Jelly Broth. 

Put a quart of white wine to a quart of water, and 
take the lower part of a knuckle of veal, put to it the 
whites of fix eggs, a pound and a half of ſugar, two 
nutmegs grated down, and a little mace, then let it 
be boiled and {tratied in the fame manner as the calf's 
feet jelly, and when you eat it, ſqueeze into it the 
juice of an orange or lemon, 


To make Harthhorn Fellies. 

Mix arr ounce of ifinglaſs with half a pound of hartſ- 
horn ſhavings, and put them into five pints of clear 
ſpring water; when it boils, let it be kept on the fire 
2 quarter of an hour longer, then ſtrain it, and let it 
ſtand a whole night in an earthen diſh. In the morn- 
ing when it has ſettled, put to it the whites of fix eggs, 
and the juice of two large lemons ; pour in half a pint 
of mountain wine, and as much double refined ſugar as 
ſuits your taſte: when you have mixed all theſe ingre- 
dients together, ſet them in the earthen diſh over a flow 
fire; keep ſtirring it till it boils, and when it has 
boiled ſo long as to be thoroughly mixed, ſtrain it 
through a linen cloth, and ſet it up in glaſſes to cool, 
with the juice of lemons poured upon it. 


* 
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To make Fellies of Oyflers. 


Stew a quart of large oyſters in their own liquor, 
mixed with a pint of white wine; pu to it ſome cinna- 
mon, a little mace and ginger ; when they are reduced 
to a jelly, let it be ſtrained through a bag, and put up 
in glaſſes to cool. | 


To make Cream Jelliet. 

When you have boiled four ounces of hartſhorn to a 
jelly, let it be ſtrained clean off, and put to it, two 
ſpoonsful of roſe water, and a pint of cream, with 
half a gill of ſack, and as much ſugar as will fuit your 
taſte ; let it bot gently over a ſlow fire, but keep ſtirring 
it until it curdles; then take it off and ſet it to cool. 
When it has ſtood one night in flat cups, put to it two 
ſpoonsful of roſe water, a pint of cream and half a pint 
of ſack ; then ſet it up in glaſſes till you uſe it. 


'To make Lemon Cream. 

Take a quart of ſpring water, and put into it four | 
lemons pared thin; let them fteep in it all night, then 
ftrain it into a ſauce-pan, and putto it ten ounces of dou- 
ble refined ſugar, and the whites of fix eggs; when 
it has ſtood 2 quarter of an hour on a ſlow fire, let it be 
ſtrained and put up into glaſſes to cool.. 


* 
_— 
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e To make Jellies of Apples. || 
t Take fix dozen of 2 24 when you have 1 
u cut them into thin ſlices let the hearts be taken out, and Will | 
1 the Whole put into a ſauce- pan in two quarts of ſpring 1 
t water; let it boil till it is reduced one half, then 1 
5 ſtrain it through a fine cloth, and put to them a pound 0 
» of ſugar, with a little mace, cinnamon, and gin- | | 
W per. with half a pound of ſugar, then let the whole 1 
48 oil together to a jelly, and be put into glaſſes to cool. 
, To make Fellies of Cu rants. 1 


Take a ſtone jar, and when you have ſtripped the | 
ſtalks from the currants, put them in it, and fill it 
Te n half i 
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half full of boiling water; when it has ſtood half an 
hour, ſtrain the liquor through a cloth or hair ſieve that 
1s my fine, then put it into an earthen pan with half a 


pound of ſugar, and ſet it over a ſlow fire, where you 
muſt keep ſtirring it till the ſugar is diſſolved ; when you 
take it out let it ſtand to cool, and then pour 1t into an 
earthen pot, and cloſe it up with a piece of very thick 
paper, pricked into ſmall holes; when it has ſtood a 
day in a dry place, then pour it into glaſſes. 


To make Jellies of Raſberries. 

Take two pounds of ſugar, and mix it with a quart 
of raſberries; add to them ſome cloves and mace, with 
à little cinnamon, and boil the whole over a ſlow fire 
in fix pints of water, until it is reduced to three, then 
take it off, and ſtrain the liquor through a thick linen 
cloth; when it cools ſet it up in glaſſes till you uſe 
it, 


To make Cream of Almonds. 

Grate a nutmeg into a quart of boiled cream, with a 
little lemon-peel, and mace ; put to it a quarter of a 
pound of ' almonds, beaten fine, and as much ſugar 
as you chuſe; take the whites of fix eggs, and 
half a gill of roſe water; mix all the ingredients toge- 
ther, and put them on a briſk fire; keep ſtirring them 
till they boil, then let the liqour be ſtrained through a 
hair ſieve, or a thick linen cloth, and put it into cups 
or glaſſes to cool. 


The beſt Way of making Orange Cream. 

Put the yolks of fix eggs and the whites of four, to 
the juice of twelve large Seville oranges; let the eggs 
be beaten in the juice, and then add to it ſome fine 
white ſugar with a piece of orange peel; put the whole 
into an earthen pan, and keep ſtirring it over a flow 
fire until it is near boiling ; then take it off and firain 
it through a hair fieve, when it mult be ſet to cool, in 


glaſſes. 


Te 
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To make Cem of Goofberries. . 
Scald two quarts of gooſberries in water, and then 
ſtrain them tkrough a ſieve; mix with them an ounce of 
freſh: butter and. fix eggs well heaten-; put to it as much, 
ſugar as ſuits your taſte, and when the whole is properly 
mixed, ſet it on a gentle fire, when. you. muſt k2ep ſtir- 
ring ĩt all pretty thick, then mix a little orange - water, 
or a gill of ſack; ſet. it to cool. in, glaſſes, when, it 
will be ready to ſerve up.. 


An excellent Telly, to keep in a Family. 

Get a large ſhoulder of veal and cut the fat clean 
away,. then. take four calves feet, and when they are 
ſcalded and. cleaned, take the fat from them, then lay 
the veal. and. the feet in clear cold water, which muſt be 
changed five times in five hours, in. order to carry off 
all the ſlimy matter; put inta:a large pot two gallans 
of water, and put the veal and feet in, till. it begins to 
boil, then ſkim it and: let it boil over a flow fire, till it is 
reduced to one half, then add a pint of water and let 
the whole boil down to half a. gallon; it will take 
about ſi hours in boiling, and then it muſt be ſtrained 
thraugh a cloth or, ſieve, by which the fat will come 
Way, and then put it into an earthen diſh to cool. 


1 — * — — — 
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Directions concerning all ſorts of Maps Wings: 


T is remarkable of England, that it produces ſuch 

uantities of various ſorts. of fruits, that, were the 
* not infatuated with the love-of, what is ſo- 
reign, they * — of their own produce, ſupply them 
ſelves with all ſorts of fine, pleaſant, and uſeful liquors. 


To make Wine of Enzlihh, Crapes... 
When the grapes are ripe, let them be carefully pulled 
and laid in rows on a dry place, and as they will not 
all be ripe at once, keep pulling them every day, taking 
3 care 
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Care that the ſun do not ſhine on thoſe that are laid 
down. When you have got a ſufficient quantity, put 
them into a veſſel, and preſs them together with a 
wooden beater. It is not geod for the wine to break 


the ſtones, for that is ſure to give it a bitteriſh taſte ; 
when you have bruiſed the grapes, make a tap at the 
bottom of your caſk, and having tied a hair cloth. 
over the foſſet, let that run out into another veſſel that 
comes voluntary of itſelf, which muſt be kept as the 
beſt wine ; then take out all that remains in the 
caſk, and put it into ſuch a preſs as is uſed by thoſe who 
make cyder, and let the whole liquor be preſſed into. 
another caſk, that has been well dried and aired with a 
linen rag dipped in brimſtone and lighted ; let the li. 
_ run into the caſk through a fine ſieve, leſt. any of 
the dregs mix with it. It muſt ſtand ten days with a 
thin ſtone or ſlate laid upon the bung hole, then let it 
be drawn gently off into another caſk, and ſet in the 
ſame manner as before. When its ferment is over, which 
you will eaſily know by its cool zefreſhing taſte ; then, 
it will be proper for uſe. 


To make Raiſm Wine. 

Get three or four hundred pounds weight- of freſh 

malaga raiſins, and let them be put into a hogſhead 
filled up with clear ſpring water, keep ſtirring it twice a 
day for a fortnight when it muſt be preſſed, and let it 
run into another veſſel, then take a large ſlice of toaſted 
bread, hot from the fire, rub it over with the beſt yeaſt, 
and let it continue to work twenty-four hours, then 
draw it into another veſſel, where 1t muit ſtand another 
fortnight, when you muſt ſtop it up, and in a week's 
time you may bottle it for ule. 


To make Wine of Cowſlifs. 

Put a pound of ſugar to every gallon of water, and 
when it has boiled an hour, draw it off to cool, and put 
to it a toaſt ſpread on both ſides with yeaſt ; then put to 
every gallon, an ounce of ſyrup of citron ; let it work 
three days, then put in the cowſlip-flowers, to the 

amount 
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amount of a couple of: pecks, with two lemons ſliced 
thin, and to every gallon a pint of white wine; let it- 
ſtand three days longer and then draw. it off into a clean 
— and. in a week it will be ready to be bottled: 
off. 


To make Wine of Damſont. 
To every gallon of water, put two pounds and a: 
half of ſugar, and let it boil two hours, taking care to 


ſkim it; put to every gallon of liquor five pints of 


ſtoned damſons. Let the whole boil together till the 
water is of a beautiful purple colour, then get a fieve 
and ſtrain it through into another veſſel, in which it 
muſt ſtand three days, then let it be poured into another 
and fermented with a toaſt covered on both ſides with 
yealt; when the fermentation is over let it run gently. 
into a caſk,.and it ought to be kept full eight months 
before it is uſed. When you draw it off, let the _— 
be perfectly clean and corked up as hard as poſſible, 
when it will keep two years at leaſt. It has a fine cool-- 
ing taſte,. and is extremely refreſhng to drink in ſum- 
mer.. 


To make Engliſh Malm/zy. 
Beat a dram of cloves and as much galingal together, 


until they are reduced to a powder, then let them ſteep - 
a whole night in a pint of Engliſh gin, keeping the, 


veſſel ſo cloſe that no air may get in; next day put to it 
a quart of claret, and twelve gallons of Engliſh wine; 
when it has ſtood a week, let it be drawn off into ano- 

ther veſſel, and then it will be fit for uſe. | 


To.make Wine of Strawberries. | 
Pat a you of ſtrawberries into a bag, after they are 


well ma 
a toaſt rubbed over with yeaſt in the ſame manner as the 


grape wine, and when it has fermented about three days, 
let it be drawn off and bottled, a 
0 


ed, then preſs the juice into a veſſel, put to it 
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To make Wine as good as Sack. | 

Put a handful of fennel roots, and a ſprig of rue to 
eve:y gallon of water; let them boil half an hour, when 
the liquor muſt be ſtrained out, and three pounds of 
honey put to each gallon ;. let it boil two hours, only 


take care to ſkim it clean, then let it ſtand till cold, when 


it muit be poured into a caſæ, and then let it ſtand a. 
year, when it. will be fit to be drawn off and bottled.. 


To make Nine to imitate Claret:. 

Put eight pounds of malaga raiſins well. bruiſed into 
fix gallons of water and two gallons of cyder ; when 
you have mixed them all properly together,, ſet them. 
in a cold place where they. mutt ſtand a.tortnight, only 
remember that they. be ſtirred once every day; put a 
quari of barberries to the liquor after you have ſtrained 
it out, and then add the juice of a-pint of raſberries, 
and as much of. black cherries ſquzezed from the ſtones, 
then put to it a handful of muſtard-ſeed,, and let it 
ſtand by a flow fire covered up four days, then draw it 
off into another veſſel, and when it has ſtood a week 
longer it will be ready to bottle off, and it will taſte as. 
fine as claret.. | 


To made Nine of Currants. 

To every two gallons of water, put a gallon of ripe 
currants and a pound of fine. loaf ſugar; when the 
whole has boiled ſo long as to diffolve, put to it an, 
ounce: of iſinglaſs, Which will: cauſe a thick ſcum to 
ariſe on the liquor, and when you have taken that off, 
let it be drawn into another veſſel, and put to it a littie 
yeaſt, when it muſt ſtand three days to work, and when 
the fermentation is over, let it be drawn into a clean 
veſlel, and ſtand cloſe covered three weeks, then bottle 
it up, only take care that you put into each bottle a little 
ſugar. It is fine cooling liquor, in ſummer, and will 
retain the taſte of the currants. 


22 
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To make Wine of Gooſeberries.. 

To every quart of water, put a quarter of a pound of 
ſugar, and four pounds of gooſeberries, bruiſed as ſmall 
as poſſible ; when they have ſtood twenty four hours 1 
the water, let them be preſſed, and the liquor — = 
into another veſſel, when it muſt ſtand four days to fer- 
ment with yeaſt ; when the fermentation is over, let it 
be ſhut up cloſe, and ſtand in a cool place at leaft a 
month; then draw it into another veſſel, where it muſt 
ſtand fix weeks longer, and then let it be bottled off, 
always taking care to put into each of the bottles a lit- 
tle loaf ſugar, When it has ſtood three months in the 
bottles, it will be fit for uſe. 


To make Wine of Black Cherries. 

To every ſix gallons of water, put twenty four pounds 
of black cherries, well bruiſed, only that you muſt take 
care not to break the ſtones ; when the water boils pour 
it upon the cherries, and ſtir them well together; when 
they have ſtood twenty-four hours, let them be ſtrained 
and to every gallon of the water, put two pounds of 
ſugar, well mixed with the cherries ; then let it ſtand 
two days to ferment with a little yeaſt, and when the 
fermentation is over, let it be drawn off into another 
veſſel, and kept cloſe covered three weeks, when the 
liquor will be fine and ready to bottle up for uſe. 


To made good Wine Quincet. 
When you have cleaned the quinces, let them be 


grated, and then preſs them through a linen cloth ; put 


two pounds of double refined ſugar to every gallon of 
the water; when it is diſſolved, let it be poured off in- 
to another veſſel, in which it muſt ſtand a week unſtop- 
ped, for the more air gets into it the better; then let 
the caſk be ſtopped up, and when it has ſtood fix months, 


it muſt be bottled off, and will be fit for uſe when it. 


has ſtood a week in the bottles, 
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To make Wine of Sage. 

Boll fix gallons of water a quarter of an hour, then take 
it off and let it ſtand till it is milk warm, then put to it 
twenty-five pounds of fine Malaga raiſins, vicked and 
rubbed clean, with a buſhel of red ſage ſhred' ſmall, and 
a pint of yeaſt ; when you have ſtirred them together, 
let them ſtand in a. cool place a week, then let it 
be ſtrained through a ſieve into a _caſk, and when it has 
worked four days with the yeaſt, let it be ſtopped cloſe 
up, and ſtand. a week longer, when you muſt put to it 
two quarts of Malaga wine, and when it begins to look 
Clear, let it be bottled off for uſe. 


To make Cyder fer immediate Uſe. 

Take as many codlings, as juicy as you can get, but 
not too ſweer, nor quite ripe ; let them be laid in hay 
or ſtraw that is very dry. When they have laid three 
days, cut them into quarters, and take out the hearts, 
then let them be bruiſed, and put into fair water, with 
a few blades of mace, and a handful of the tops of roſe- 
mary; maſh all theſe together, and put to every twelve 
gallons, two quarts of Rheniſh wine ; when it has boil- 
ed two hours, let it be drawn off, and ſet to cool, when 
it will be fit for immediate uſe. 


To make Cyder to keep all the Year. 

Take as many pippins, pearmains, and genitings 
as you intend to 1 cyder, and let them be pulled 
when they are ſo ripe as to be ready for pulling. Let 
them be bruiſed as ſmall as poſſible, and when they are 
reduced to a maſh, let them be put into a bair bag, and 
ſqueezed gently, till the whole of che juice is extracted 
out; then pour the liquor into a caſk, well ſeaſoned 
and aired with a rag dipped in brimſtone and lighted, 
put to it a little boiling-water, three whites of eggs and 
a pound of honey; then put to it a little yeaſt, and let 
it work five or fix days. When it has purged itſelf of 
all impurities, let it be drawn off into another, caſk, 
and when it has ſtood a week, let it be bottled up. 
When you bottle- it, leave about an inch not filled up 

next. 
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next the cork, teſt the bottle ſhould burſt, or the cork 
fly, and if you happen to hear the air burſting through 
the porous parts of the corks, take them out for a few 
minutes, and then they may be put in with ſafety. In 
the ſummer let the bottles be placed in as cold a part of 
the cellar as you can find, but in winter, they muſt be 
covered over with ſtraw, and if the cyder ſhould happen 
to grow ſour, put to it a little loaf ſugar, 


To make the beſ of Perry. 

Take as many ripe pears as you intend to make li- 
quor, and mix with them a few crabs, then let the 
whole be properly maſhed together, until the liquor ap- 
pears, which muſt be ſtrained through a cloth, or very 
fine ſieve, then put to it a little yeaſt, and when it has 
worked three days, let it be drawn into another veſſel, 


in which it mutt ſtand ten days, when it will be ready 
to be bottled off for uſe, 


To make Mum in the beft Manner. 

Boil a hogſhead of water until it is reduced to two 
thirds ; put to it ſeven buſhels of wheat flour, one 
buſhel of oat-meal, and a buſhel of beans ; then mix with 
it a handful of alder leaves, with three ounces of bar- 
berries ; put to it a little yeaſt, and when it has worked 
itſelf from all impurities, let it be drawn off and ſtop- 
ped up cloſe in another caſk, with half a dozen eggs 
mixed with it. It muſt be kept in the caſk two years, 
then it will be fit for ule. | 


To make Mead. 

Put the white of three eggs into ſix gallons of water; 
when they are properly mixed, put to them eight pounds 
of the beſt honey ; when they have boiled an hour, put 
to them a little cinnamon, mace, and cloves; let it 
ſtand till it cools, and then put to it half a pint of good 
yeaſt; when it has worked three days, let it be drawn 
into another veſſel, and ſtopped cloſe up for a month, 


when it will be fit for uſe, and may be bottled off. - 
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7 To make good Shrub. 

Mix the juice of five lemons, and the peels of two, 
with two quarts of brandy, and put to it a nutmeg 
rated down, then put the whole into a large ſtone 
ttle ; ſtop it up and let it ſtand three days, 2 put 
to it three pints of white wine, with a pound and a half 
- of ſugar, and ſtrain the whole through a thin flannel 


cloth, when it muſt be bottled up, and in a week af- 
terwards it will be ready for uſe, | 


To make Wine of Apricots. 

When you have taken the ſtones out of the apricots, 
put them into a large earthen jug, with as w water 
as will cover them; then let them boil two hours, and 
pour off all that 1s clear, then put more water to them, 
and when you have poured it off and mixed it with the 
former, put to it ſome loaf ſugar, which muſt be boiled 
with it half an hour, and the ſcum taken off; then ſet 
it to cool in a veſſel; when it is quite cold, put to it a 
little yeaſt, with which you mult let it work four days, 
then draw it off into another veſſel, and when it has 
ſtood two months cloſed up in the caſk, let it be bettled 


off for uſe. 


The beſt Way of making Orange Brandy, 

Boil a quart of brandy in the ſame quantity of wa- 
ter, and put into it the rhine of an orange, cut into 
very ſmall pieces; when it has boiled half an hour, 
put to it a pound of loaf ſugar, and ſcum off what riſes 
on the ſurface, then take it off and ſet it to cool, then 
it muſt be bottled up for uſe. 


To make Cherry Brandy. 

Take fix of pounds of red cherries, and as man 
black; take out the ſtones, and ſqueeze them into 
three gallons of brandy, where they muſt remain 
twenty-four hours, then ſtrain the whole through a can- 
vas bag, as long as any of the juice continues to run 


out; put to it as much ſugar as ſuits your taſte, then 
let 


as od tcca£d m_ co = 


MADE WINES, S.. 121 


let it be put into a clean veſſel, and when it has ſtood a 
month, bottle it up with ſome loaf ſugar grated ſmall, | 


To make the beſt Elder Nine. 

Mix ſixteen pounds of raiſins with eight gallons of 
water, and one peck of the juice of elder berries, then 
let it boil an hour, and when the materials begin to 
grow ſoft, let it be taken off and ſet to cool a week in a 
ſtone veſſel ; keeping ſtirring it once every day; then 
let it be ſtrained through a hair ſieve, into another veſ- 
ſel, in which it muſt ſtand until it is properly worked 


with yeaſt, then let it ſtand a month long, when it muſt 
be bottled up. 


To make Wine of Phumbs. | 

Cut the rind of fix lemons, and then ſqueeze out the 
juice into a quart of good French brandy ;z keep it cloſed 
up three days in an earthen pot, then add to it fix quarts 
of water, and the juice of fix more lemons 5 mix with 
it as much ſugar as ſuits your taſte, with a quart of 
white wine ; then boil the whole together, and when it 
is cool, ſtrain it through a hair ſieve or flannel cloth; 
and when it has ſtood three months, let it be bottled up 
as cloſe as poſſible, at leaſt fix weeks more, when it 
will be fit for ule. 


To make Wine of Barley. 

Boil half a pound of French barley in three quarts of 
water, to which you muſt add a quart of white wine, 
the rhine of a lemon, half a pound of ſugar, the juice 
of ſix lemons, and two ſpoonsful of roſe- water; 
let them boil two hours together, and then ſtrain it 
through a cloth, and let it cool, when it muſt be bottled 


up. 


To make Wine of Plumbs. 

Boil four gallons of elear water, and put to 3t twenty 
pounds of raiſins, then take them off and let the water 
ſtand till it is about milk warm; then put to it ſome 
yealt, and let it ſtand to work eight days, always re- 
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membering to ſtir it once in the day, then let it be ſtrain- 
ed through a cloth, and put to it a quart of damſon 
juice, then let it be put into an earthen veſſel, in which 
it muſt ſtand. four days, then let it be corked up, and in 
four months it will be ready for uſe. | 


The beſt Method of mating Clary Wine, 

Take fix gallons of water, and put to it twenty-four 
pounds of raiſins; when the raiſins have been ſteeped 
ten days, and ftirred every day, let it be ſtrained thro” 
a cloth, and put into an earthen veſſel, with half a 
peck of the tops of clary in bloom, then let it be ſtop- 

d up as cloſe as poſhble for three weeks, and then 
* it up, when it muſt ſtand in the bottles two months, 


and then it will be fit ſor ufe. 


To make Engliſp Mountain Nine. 

To every gallon of water, put five pound of raifms, 
with the ftalks pulled clean off, and when it has ſteeped 
a fortnight, let the liquor be ſqueezed into a barrel, that 
has been well aired with brimſtone burnt in a rag: when 
it has done working, let it be ſtopped cloſe up, and in 
a month it will be ready to be bottled up for uſe, 


To make Ice to cool Wines in Summer, 

Put three quarts of water into a ſtone bottle, and mix 
with it two ounces of reſined ſaltpetre; when the water 
has boiled half an hour, let the whole be put into the 
bottle cloſe corked up, and let down by a cord into a 
well. When it has been about fix hours in the water, 
let it be pulled up, and the bottle broken to pieces, when 
you will find it full of hard ice. 


To mend Wine that has loſt its Colour. 
Put a _ of new milk into a caſk, and when you 


have ſhaken it, put to it an ounce of iſinglaſs, and a 


quarter of a pound of, loaf ſugar rated ſmall, then put 
the whole into the wine, and when the caſk has been 
rolled up and down two or three times, let it be placed 
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in its proper poſture, and it will regain its former 
colour, | R 
70 recover Wine that has loft its Taſte, : 

When you find your wine begins to Joſe its taſte, get 
a pint of clarified-honey, with a pound of dried raiſins, ' 
ſteeped in a pint of clear ſpring water; put to it a pint of 
claret, and let the whole boil-a quarter of an hour over 
a flow fire, or until it is reduced two thirds; remem- 
bering to {cum off all that riſes to the top. Mix with 
it ſome cloves, mace and nutmeg ; then tie it up in a 
linen bag and hang it into the bung hole of the -caſk 
along with the wine, where it muſt remain tied with a 
a ſtring at leaſt four days, when the wine will extract 
the whole ſtrength of it, and it will regain its original 
taſte. 


To recover Wine that is beginning to Decay. 

Put an ounce of roch-allom into four gallons of clear 
ſpring water; when it is diſſolved, and properly mixed, 
pour it into the caſk, and it will diffuſe itſelf through 
the wine, by which it will recover its orignal taſte, and 
ſtrength.. : 


To make Wine faveet that has become four. 
Take a handful of the flowers of clary, 'and a pound 
{muſtard-ſeed quite dry ; put both into a bag, tied 
up very tight, then fink it to the bottom of the caſk, 
and in a week, the wine becomes warm and ſweet. 


To make Claret Wine taſe rough. 

Take two quarts of ſloes, add to them a quart of 
claret, then let them bake in a ſlow oven until the ſtones 
come from them, then let them be taken off, and when 
cool, ſqueeze the liquor through a fine cloth. To every 
ten gallons of claret put a pint of this liquor, and in 


a fe days afterwards, it will taſte exceeding fine and 
rough, | a 
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To preſerve nny Sort of Wine from becoming ſour. 

Take a dozen of large oyſters, and boil them in a 
gallon of wine, of the ſame ſort as that you want to 
preſerve; when it has boiled two hours, let it be ſet 
off to cool, and then ſtrained through a cloth into the 
wine, when it will diffuſe itſelf through it in ſuch a 
manner, that it will never turn ſour unleſs you leave 
the bung hole open ſo as to let in the air. 
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To reſtore Wine that taftes of the Caſk. 

Take two ounces of the filings of ſteel, and four 
ounces of lawrel berries ; tie the whole up very tight in 
a bag, and let it be hung at the end of a ſtring in the 
middle of the caſk, always taking care to lower it ſo as 
to be covered as you draw off the liquor. 


To reſtore Wine that begins to Sour, by having teo 
3 much went of Air. 
Take a ſtick with a flat end and foment the wine till 
it froth, then pour into it a quart of brandy, and let it 
te ſtopped up as cloſe as poſſible ten days, when it will 
regain its former ſtrength and be ready for ule. 


To prevent Wine from turning. 

Take a pound of lead and pour it melted into the eaſk 
and then let t be ſtopped cloſe up. The wine, if good, 
will diſſolve. the lead in three or four weeks ; and it may 
be uſed with either Engliſh or foreign wines, only one 
half that is requiſite for the foreign will do for the Eng- 
liſh, 

To reſtore Wine that has loft its Smell, 

Take half a peck of flour, and when you have made 
jt into a dough, let it be ſtuck with cloves, and baked 
two hours in a {low oven; then let it be taken out and a 
hole bored through it, when you muſt put in a ſtring, 
and hang it 1a the caſk among the wine. 


To make bitter Wine ſour. 
Take two quarts of water and put to it half a peck of 
harley, then bozl it till one half of the water is diſſolved; 
ſtrain 
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ſtrain the liquor through a fine linen eloth while it is 
hot, then let it cool — pour it into the wine. 


To reſtore Wines that have been pricted. | 
Let the wine be poured into another caſk, then mix 
with a quart of brandy, half a pound of bees wax, that 
has been melted over a ſlow fire; put the wax and bran- 
dy into an earthen diſh over the caſk, and a take hght- 
ed match with brimſtone at the end, by which you muſt 
ſet fire to it; when it is entirely on a flame let it“ be 
poured into the bung hole, and the caſłk cloſed up. 


To make Wine ſetthe properly. | Y 

Boil .a quarter of a peck of wheat in a ; may of water 

until it burſts and becomes very ſoft; then let it be 

ſqueezed through a cloth, and put te it 2 pint of white 

wine, then let the. whole be poured boiling hot into 
the. caſk.. h 5 


To give any Sort of Wine a fine flavoir.. 

Take half an ounce of calamus, and two ounces of 
ſalphur; mix them well together in a quart of: borage 
water; then let the whole ſteep two days, or until it is 
utterly diffolved, then let the water be drawn off, and 
put to ĩt a pint of good roſe water; when you muſt put 
the whole into the caſe, and roll it up and down two or 
three times by which the whole will be properly mixed, 
and in ten days it will be as fine flavoured as any wine 
whatever. . 
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Dugcrions concerning CaNDPTI VS and Cox EC- 
| . | TIONARY. | | 
To candy Grapes. 


AK E ſome fine grapes, and when you have 

1 waſhed them clean, put to them ſome grated 

loat ſugar, then ſet them in. a cloſe ſtove where they 

muſt remain till they are quite dry; only taking care 

to keep turning. them, and when dry they will be fit for 
ue, | 


Te candy Apricot. | 

When you have cut one fide of them with a knife, 
put to them ſome. ſugar, and. ſet them in an earthen. 
diſh ;. when you bake them, let the oven be as hot as 
oſſible, and when they are baked enough let them be 
Eid three days on glaſs plates, and they wall be fit for 
ule. | 


2 | Jo candy Cherries. 

Let them be pulled before they are full ripe,. when: 
the ſtones mult be taken out, and ſome ſugar put to 
them; then let them be boiled gently over a ſlow. fire, 
taking care to kezp them moving; when you take them 
off let them ſtand to cool in an earthen diſh, and then 
ſpread them out to dry. 


To candy the Peels of Oranges and Lemons.. 

Take as many orange or lemon-peels as you chuſe, 
and ſteep them in water till the bitterneſs is gone,. then 
take them out, put ſome grated: loaf ſugar to them, 
and ſet them in an earthen diſh; then let them ſtand in 
an oven a quarter of an hour, when they muſt be taken 
out, and laid upon glaſs plates till they are dry, which 
will be in about three days, 


To 
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To candy Orange, and Lemons whole. 
Take as much clarified ' fugar as will cover che 
oranges or lemons' you intend to candy, and put them 


into water till they boil over a flow fire, then take 


them off; and. ſet them to cool in an earthen diſſ; when. 
they muſt be laid on a wire grate to dry, then rub them. 
over with ſugar; when the outſides are quite dry let them 
be cut in thin ſlices, and laid upon wires with ſugar 
ſprinkled over them, and in two or three days they will: 
be fit for uſe. 

To candy Violets. _ 

Pick off the green ſtalks from the violets, then boil 
ime ſugar over a flow fire till it begins to blow, when 
the violets muſt be put in; rub the ſugar with the back. 
of a ſpoon againſt the inſide of the pan, then let them. 
de taken out, ſifted, and ſet to ys when they will. 
be ready for uſe. 


To candy Apples, on Pears. 

Take as may apples, or pears, as vou chuſe, only 
take care to pull them before they are ripe, put them 
into a ſtew-pan,. and cover them with vine leaves, then: 
pour upon them as much ſpring water as will cover them, 


ſet them over a flow fre, and. cover the pan quite 
cloſe ;: when they begin to ſimmer let them be taken off. 


and ſet to cool, when they muſt be cut in thin ſlices, 
and laid on wires to dry, with ſugar. 


Ve beſt Way of candying Figs. 

Take the beſt 6+ x "64 — to eas pound add 00 
of the beſt loaf ſugar grated ſmall; mix it with water 
ſo as to make a ſyr then put che figs into it, and let 
them boil over a tow fire; when they begin to turn. 
ſoft let them be taken. out and ſet in an earthen diſh to. 
cool; then let them be dried, and when you have waſhed- 
them in water milk warm, #prinkle ſome grated ſugar: 
over them, and boil them a quarter of an hour longer, 
then take them off, and when the water 1s drained from. 


them, let them be laid on glaſs plates to oe” | = 
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The beſt Way of. clarifying Sugar. 

Put four quarts of water into a pan, and add to it 
four pounds of. ſugar. with the white of one egg, and 
beat it to a froth, then put to jit eight pounds more of 
ſugar, and ſet ĩt over aſlow fire till it begins to boil, When 
you muſt put two quarts more of water to it, repeating) 


the ſame every half hour five times, taking care to ſcum 


it then let it be taken off and ſet to cool, When you 
muſt ſtrain it through a ſine linen cloth, and put it up 


in glaſſes to cool, when it will be ready for uſe, 


To wake crackled Sugar. | 

When it has boiled an hour, dip a ſtick into it, and 

pulling it out put it into a pot of cold water ſet ready 

for that purpoſe; if the ſugar that cleave to the ſtick 

becomes hard, then. you may. take the other. off and 
ſet it. to cool. | 


| To make carmel Sugar. 
Take as much ſugar as you chuſe, and put it in-a- 


pan filled with clear ſpring water, and let it boil at leaſt 


two hours over a ſlow fire, then dip a ſtick into it and 
try it in the ſame manner as before; for if it is enough 
the ſugar will. ſnap like glaſs when it touches the 


water. 


To male Faggott and Rings of Oranges. 

Take as many oranges as you chuſe, let them be: 
pared very thin, and put into cold ſpring water, then 
eut the oranges in rings, taking the inſide out, and 
let them be boiled with the faggots made of the parings, . 
until they. are tender, then cover them with- clarified. 
ſugar, and let them ſtand till the next day, when you. 
muſt boil them a ſecond time, and let them ſtand a day 
longer, when the ſyrup muſt be drained from them, and 
boiled at leaſt an hour, when you. muſt put the oranges 
again to it, and let it boil ten minutes, then let the. 
oranges be taken out, and ſet in an earthen diſh. to cool, 
then let them be put into the oven, and when they have 
ſtood half an hour, they mult be laid on glaſs plates to. 
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To make fine Cakes of Oranges. | 
Pare a dozen of large oranges, and when you have 
cut the inſides into thin ſlices, grate down two of the 
rinds and mix them with the juice ; boil them in Tr 
water till they are ſoft, and then let the water be ſqueezed: 
from them, and the whole beaten in a- morter till it is 
like paſte; then let it be ſqueezed through a hair fieve 
and ſet to cool, until you have boiled eight large pip- 
pins to a paſte; ſqueeze the water from them and mix 
all together, and put to them three pounds of loaf-ſugar; 
then let the whole boil together, keep ſtirring it over a 
flow fire, and when the whole 1s properly mixed and the 
ſugar melted, take a ſpoon, and pour it into tin moulds 
which muſt be put into a ſtove until they are dry, when 
they muſt be put in boxes. | 


To make fine Lemon Cates. 

Grate the rinds of two large lemons and cut the peel 
off of ſix more, then _ the inſide —_— ſlices ; and 
having put a quantity of ſugar to it, let the whole boil 
together, and then let the cakes be made up in the fame 
manner as the orange ones. Pane 


To make Fleur Cakes of Oranges. 5 

Put four ounces of the leaves of orange flowers into 
clear ſpring water, where they muſt ſteep an hour; then 
drain the water from them and preſs them between two 
clean linen cloths with a large rolling- pin until they are 
bruiſed together; put to them a pound: of double refined 
ſugar ready boiled, let them boil with the ſugar till the 
whole becomes of a purple colour, then let it be taken 
off the fire and ſet to cool in a clean earthen diſh, or 
china bowl; grate fome ſugar upon it, and fill up little 
_ with it, which muſt be ſet in a warm ſtove to 
ry. ; 12 


To make Pomgranate clear Cakes. 

Make the jelly in the ſame manner as for the orange 
cakes, and let it be mixed with the juice of pomgranate 
beds, a little lemon juice and the rind of a lemon 

grated 
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grated ſmall ; let the whole be boiled together, and ſtrain 
them through a bag; then put to every pound of the 
jelly as much double refined ſugar that has been boiled: 
over a briſk fire; put to it a ſpoonful of cochineal, and 
let the whole boil together until it is of a purple colour, 
which will be about an hour, then let it be t to cool 
and poured into glaſſes for uſe. | 


To make Black Caps of Apples. 

When you have pared the apples and laid them in a 
ſtew- pan, put over them ſome lemon-peel cut into ſmall 
pieces and a few cloves ; put alſo into the pan a little 
coarſe ſugar with a blade of cinnamon, and cover it 
cloſe up with brown paper; then let the pan be placed: 
in a ſlow oven, where it muſt ſtand till it is cold and then 
let it be taken out and it will be fit for uſe. 


99 To make paſts of Apricots. | 
Take fome apricots that are quite ripe and boil them 
in clear ſpring water until they begin to grow ſoft ; then 
pour the water from them and grate them through a 
ſieve, put a pound of ſugar to each pound of the pulp, 
then let the whole be ſet over the fire until it is ſo warm 
that you cannot hold your finger in it, then let it be 
taken off and ſet to cool ; put the paſte on plates and 


ſet it in a warm ſtove to dry. 


15 To male clear Cakes of Apricoti. 

Boil fix large codlings to a jelly in as much clear wa- 
ter as will cover them, then mix with the jelly ſix large 
ripe apricots, and when they have boiled together till 
they are properly mixed, let the whole be preſſed through 
a hair ſieve into an earthen pan; put to every. pound of 
the jelly an equal quantity of ſugar and let it boil till 
it begins to crack, then take it up with a ſpoon and. fill 
your: glaſſes with it. 


| Dv make Almonds of Chocolate. 
_ - Grate a pound and a half of the beſt double refined 
fugar, and mix with it a pound of grated chocolate; 


put | 
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put to it ſome orange water and a little gum-dragon, 

then. work, the whole into a fine paſte, and naving.pade | 

it up in ſmall pieces like almonds, ſet it in a'ftove to 

dry, 196.516 #- e $445 MEG, 6 0 1051 
To make fine Almond Cakes.” : 

Take a pound of fins almonds, and put them to a | 
pound of double refined ſugar, with a lire orange water, x 
the juice of two lemons and, the peel of one; boil the 
whole together, taking care to keep it ſtirring, ſo that 
it neither ſettles to the pan nor bout over; when it be- 


gins to grow thick, take it off and make it into cakes, 7 
in what ſhape you pleaſe and put them in a ſtove to / 
dry. WEI,” | | | 


Take the ſtones out of two pounds of morello cherries, 
and preſs the juice into a pan, then ſet it over a ſlow- 
fire, and put to it two pounds of double refined ſugar; 
when the whole is properly mixed, lay it upon plates 
and ſet it in a ſtove to dry. | 


52 | | a 
To make fine Cherry, Paſte. x u 
1 

| 


_ To make fine Gooſeberry Paſte, 1 
Let the gooſeberries be as ripe as poſſible, and when vi 
you have waſhed them put them into a pan with as much 1 
ſpring water as will cover them, let them boil over .. | 
flow fire until they are quite diſſolved ; then ſtrain them a} 
through a ſieve into a clean earthen pan, and put to x 
every pound an equal quantity of ſugar and ſet it to bail | 
over a flow fire until it begins to crack. When the ſugar i 
and paſte are properly mixed take it up with a ſpoon and | 
yt it into paſte pots to cool; then ſet it in a ſtove to 1 


To make Gooſeberry clear Cakes. | 
| 
p 


To every pound of the gooſeberry paſte, add the 
juice of a lemon, and when it has ſoaked in, let it be | 
cut into ſmall cakes in any ſhape you pleaſe, and ſet | 
them in a warm ſtove to dry. | 


To 
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in IEEE... a3 
When you have waſhed the currants clean, bruiſe 
them in a pan, and put to them a little boiling water; 
when they have ſtood in it about half an hour, let them 
be ſet on a ſlow fire and boiled till they are quite ſoft ; 
. Preſs the juice through a ſieve, and to every pound add 
twenty-ounces of loaf ſugar boiled, then mix the 
properly and ſet them over the fire about ten minutes 
onger, when it muſt be filled up in glaſles to cool; then 
make it into ſmall cakes and ſet them on the ſtove to dry, 
when you take them out, grate ſome ſugar on them, 


To make Rafterry Cakes, 42 

Mix a quart of red raſberries with two quarts of cur- 
rants and as many gooſeberries quite ripe ; then put 
them into a ſtone jug ſtopped up cloſe ; ſet it in cold 
water up to the neck of the jug, and when it has ſtood 
a day and a night, let it be taken out and put into a 
pan over a ſlow fire When it muſt boil till it becomes as 
thick as paſte, then preſs it through a hair bag, and put 
to it twenty ounces of double refined ſugar ; keep ſtir- 
ring it till the ſugar is melted, and the whole properly 
mixed, when you muſt fill it up in glaſſes, and when 
cool ſet it in a ſtove to dry. 


To make Raſberry Biſcuits, _ , 
Make paſte in the ſame manner as above directed for 
the cakes, then take a quart of raſberries, and mix with 
them twenty ounces of loaf ſugar grated ſmall with the 
whites of four eggs; beat them together, then lay. the 
paſte thus mixed upon ſmall pieces of thick paper in the 
form of candy ; dug a little grated ſugar over them, 


then put them in a very warm ſtove to dry, when they 
are dry take them from the papers and turn them on a 
ſieve, when they are enough, let them be ſet to cool, 
and then put them up in boxes and they will keep, all 


"To 


the year. | 
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To make Snotu Cream. | 
Strew ſome ſugar over the bottom of a large deep diſh, 
and then put in it a gallon of ſtrawberries; put to it 
ſome ſprigs of roſemary and ſtick a long branch in the 


middle, fo as to make it reſemble a tree; then take the 
whites of ten —_—_—— cream beaten up 
and well mix r ſo as to over the veſſel; 


when it has ſtood about ten minutes take off the froth 
and throw it over the tree; ſet it in a ſtove to dry and it 
will make a grand deſert after dinner. 


To make Almond Butter. 

Beat a quarter of a pound of blanched almonds and 
put them to a pint of new milk, with half a pint of 
roſe water, then take the yolks of twelve eggs and a 
quart of good cream beaten up and well mixed together ; 
then ſtrain them through a cloth into an earthen 
dith that muſt be placed over a charcoal fire ; you 
muſt keep ſtirring it till it becomes as tender as a curd, 
then take it out, and let the whey be drained from it, 
then let ſome roſe-water be poured over it, and a little 
grated ſugar. 


To make Orange Butter. | 
Take one pound of double refined ſugar, the juice of 
twelve oranges, and the yolks of eighteen eggs ; mix 
the whole together in an earthen diſh, and ſet it over a 
ſlow fire, where it muſt remain till it begins to grow 
thick, then put to it an ounce of butter, and a little 
ambergreaſe, and keep ſtirring it till the whole ingre- 
dients are properly mixed ; then put it up in china 
diſhes that have been firſt dipped in cold water, for that 
will make it come out the more eaſily when it begins to 
cool, | 


To make Fairy Butter. 

Take a ſpoonful of orange flower water, and beat in it 
the yolks of two . boiled hard; mix with them two 
ounces of fine loaf ſugar, and the ſame quantity of freih 
butter ; when you have * the whole ne 
rain 
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ſtrain them through a hair ſieve, put them on little 
plates to dry, and they will be ready for uſe. T 


To make Spaniſh Cream. 


Put the yolks of three eggs into three ſpoonsful of 
clear water, and -mix therewith three ſpoonsful of flour 


of rice, and two ſpoonsful of orange flower water; put 


to them a pint of thick cream, then ſet the whole on a 
ſlow fire, and keep ſtirring it till it becomes thick, 
when it mult be put into cups and ſet to cool. 


To make Loaf Sugar Cream. 

Mix a little Iſinglaſs with a pint of hartſhorn jelly 
and put to it a little cream of almonds ; ſweeten it with 
loaf ſugar, double refined and grated ſmall, then beat 
the whole together till they are properly mixed; when 

ou muſt put them into ſmall cups, and let them ſtand 
till the cream begins to thicken; when you ſerve it up, 
let the pan be dipped in warm water, 


To make Codling Cream. 

Take the hearts out of twenty large _— and 
when you have beaten them in a morter, ſtrain the juice 
through an earthen ſieve, then put to it a glaſs of ſack, 
with the crumb of a French roll grated ſmall. 


To make Rafherry Cream. 
Maſh a quart of raſberries, and put to them the whites 
of ſeven eggs; let them be well beaten up in an earthen 
pan until 1t comes to a cream, then fill it up in glaſles, 


and let it ſtand to ſettle. 


To nale Almond Cream. 
Take a pound of blanched almonds, bruiſe them in 
a morter, and then ſtrain them with fair water through 
a hair ſieve into an earthen diſh, then mix with them 
a little new milk, and a quarter of a pound of loat 
ſugar grated down, and then ſtrain it again; when 
you have put them in a pot, throw a little falt over 


them, and ſet them to immer on the fire. Keep ſtir- 
ring 
S 
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ring till it begins to froth, then put to it half a'pint 
of fes water, and having n ie off, cover it — 


with a diſh, until it is cold, then pour it upon a linen 


cloth, which you . muſt tie up at the four corners, and 
draw the water from the cream, then hang it up again. 


To make Chocolate Cream. 

Mix a pint of white wine with a quart of cream, a 
ſprig of roſemary, and the juice of two lemons ; when 
they are properly mixed, grate upon them a little cho- 
colate. Let it ſtand over a flow fire till it begins to 
grow thick, when you muſt. take it off and put it into 
oups. 


To make Sweetmeat Cream. . 

Slice a few preſerved peaches, and the ſame number 
of apricots-into a quart of good-cream, and ſweeten it 
with half a pound of double refined loaf ſugar, grated 
ſmall, beat them up till they are all properly mixed, 
then put them into pans to ſtand till you uſe them. 


To nale puff Paſte. 

Put the yolk of an egg, and one pound of butter to 
every pound of. flour ; when you have mixed them to- 
gether, put to them as much cold water: as is ſufficient 
to make the paſte light and thin, then roll it up, and cut 
it into ſmall pieces, when it muſt be worked over again 
five times in the ſame manner, and then it will be fine 
light paſte, proper to be uſed for many different things. 

To Gang all Sorts of Flowers. 

When you have picked the flowers clean, boil ſome- 
double refined ſugar, until it —_— of a rediſh colour, 
then put in the flowers and keep ſtirring it till you 


ſee that they begin candy with the ſugar, when. 


you muſt take them off and keep ſtirring them till 
the whole is cold, otherwiſe they will be apt to ſet- 
tle to the bottom ; when the liquid 1s cold, grate upon 
it ſome loaf ſugar, and put it up in the form of cakes, 
on plates of. 2 ; when — is quite dry, let the cakes 

2 be 
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de put into boxes, and kept till you want them for 


uſe, 


Te nale faveet Wafers, "a oor 
Put ſome juice of lemon into a porringer, and ſift in 
ſome double refined ſugar, grated very ſmall ; then put 


to it a glaſs of fack, and ſuch perfumes as ſuits your 


taſte ; put it over a ſlow fire, where it muſt continue tall 
a thin white ſkin begins to ariſe on it, keep ſtirring it, 
and drop upon it ſome thin pieces of paper; turn the 
papers up and down, then take it off and ſpread the li- 
quid upon the papers, which muſt be ſet to dry in a 
cool place, and then they will be fit for uſe, La 


To make Almond Bread. 
Blanch a pound of white almonds in clear ſpring 
water, then put to them a pound of double refined ſu- 


gar; put them into a pan over a ſlow fire, and kee 
itirring them, taking care that they do not ſtick to eac 
other; then put them into an earthen baſon, and mix 
with them a ſpoonful of carraway ſeeds, a little gum-dra- 
gon, diſſolved in roſe-water, and when you have ſtrained 
them through a fine hnen cloth, put to them a few grains 
of muſk and ambergreaſe, diſſolved in double refined 
ſagar; add to it the yolks of two eggs beaten to a froth 
in roſe-water, until it is very light, then put to it two 
ſpoonsful of fine flour; when all the ingredients are 
properly mixed, lay them upon broad wafers, taking 
care that they do not ſtick together, then put them into- 
a briſk oven, but take care that they be not ſcorched, 
otherwiſe you will deſtroy their beauty ; take them out 
when they are half baked, and pour upon them the 
whites of eggs, with ſome grated ſugar ; after that put 
them half an hour longer in the oven, and they will be 
enough. | 


Po make fine Sugar Cakes. 
Sift and dry three pounds of fine flour, and put to it 
two pounds of loaf ſugar, grated ſmall ; then mix with 


it a little mace, a gill of roſe-water, the yolks of four 


e g85,. 
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s, and a pint of new milk; pour upon it a ſmall _ 
glaſs of water, and when it has half an hour over 
a flow fire, let it be made into ſmall cakes and ſet to 
dry in a ſtove, It will keep all the year. 


4 Te male Sugar Pu. SITE 
When you have beaten: the whites of ten eggs to a 
froth, put them in a morter, and mix with them half a 
pound of double refined ſugar, grated ſmall ; rub the 
ſides of the morter with ambergreaſe, and put to the 
other ingredients half an ounce of carraway ſeeds ; then 
lay it on as thick as you can on a ſheet of wafers ; when | 
they have ſtood a quarter of an hour in a flow oven they 
will be enough. 


Steep a little gum-· dragon in roſe- water, put to it as 
much double refined ſugar as ſuits your taſte; work the. 
whole together till it becomes ſtiff, then roll it upon 9 
paper, and cut it in ſmall pieces, when it muſt be put 1 
into an oven, and baked a quarter of an hour, takin | 
great care to turn it frequently, otherwiſe it will be apt i 
to ſcorch and loſe its colour, . £2 


To make fine Seed Puff. | 


at - 
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To make little candied Cakes. 

Take two pounds of double refined ſugar, and put to | 

it as much water as will make it boil ; then put in ſome 

roſes or other flowers, and grate ſugar upon them ; when. 

| it has boiled about an hour, let it be drawn off in glaſſes 
and ſet to cool. | 


To make fine Sugar Biſcuits... | 

Mix one pound of powder ſugar with an equal quan- 
tity of fine flour, aud a quarter of a pound of. blanched 
almonds ; put to it eight eggs, and two ſpoonsful of = | 
roſe-water; beat them all together till they are begin- | 
ning to froth ; then put it into ſmall tin. pans, .and let 
them bake two hours in a flow. oven, with the mouth 
cloſed up. . | | 
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e make Savey Biſcuits. | 

Zäeat the whites of ighe egg until they begin to froth, 
then put the yolks to them, with a pound of ſugar, and: 
m1x the whole property. 2 Mix with it a pound 
of fine flour, then lay biſcuits aper,. and 
put them into a ſlow oven cloſed up,. where they muſt. 
1 two hours, then take them out and ſet them to 
cool. 


IM To make Lemon Biſcuits. 

Take the yolks of ten eggs,. and the whites: of four, 
mix with them two ſpoonstul of orange water, and beat 
the whole together at leaſt an hour.; then put to it a lit- 
tle grated lemon-peel,. and a pound of ſine flour; when 
all theſe are mixed,. rub the pan over with butter, and. 
put them in an oven, when they begin to riſe in the pan, 
take them out, and lay them on a clean cloth, till the 
oven begins to cool, when they muſt be ſet in again to dry 
ſo _ that.they may ſnap in breaking, then they will be- 
enough. 


| To make Naples Riſcuits. 

Take three quarters of a pound of the fineſt flour, and 
a pound cfdouble refined loaf ſugars grated down ; put: 
to it three grains of muſk, and fix eggs beaten up to a. 
froth ; pour upon theſe a ſpoonful of roſe-water ; when 
the oven is pretty hot, put in your biſcuits, and let: 
them bake till they are hard. 


To make fine Orange Biſcuits. - 

When your oranges have laid two days in water, let: 
them be boiled till they begin to grow tender; then 
pour the firſt water from them, and put to them ſome 
thet is hot, when they have laid half an hour in the ſe- 
cond water, let the meat be taken out of the oranges; 
and put the-rinds into a dry cloth, then beat the whole- 
vp with an equal quantity of. double refined ſugar,. 
groted ſmall into a paſte, put the biſcuits which you 
nake into a flow oven, and when they are hard let 


them te taken out, 
72 
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To male Icing. for rich Seed Cakes. 

through a hair ſieve, then beat two egg into as many 
ful of roſe water; put the ſugar to the eggs, and 
beating them till they are as white as-ſnow, ſtick 

in flices of citron,. and then put it to the cake. 


| To make Carraway Cakes. 
Mix a pound of freſh:butter with an equal quantity 
of flour, and put to it half a pint of good . with. 
four ſpoonsful of roſe-water, four ounces of ſugar, . an+ 
ounce of carraway. ſeeds,. and the yolks of three eggs; 
when you have worked them to a paſte, make them in- 
to cakes, and let them ſtand in a flow oven till they are: 


Mix a pound and a half of butter: with three pounds 
of. currants, and half a peck of flour; put to them a- 
pound of ſugar, a few cloves, and three quarters of a 
pint of yeaſt.; then mix a little roſe-water, and pour: 
upon it as much milk boiling hot as is neceſſary to form- 
it into a paſte; when you have kneaded the whole to- 
gether, let it ſtand till it cools, then put to it ſome carra- 
way ſeeds: Make it up into cakes, and let them ſtand: 
in the oven till they are enough. 


To male Almond Ginger bread. . 
Beat a quarter of a pound of blanched almonds in a 
morter till they are very fine ; put to them a little wa- 
ter, in which gum arabic has been ſteeped, then 
ſqueeze into it the juice of a lemon, with ſome. ginger” 
and cinnamon; cut the whole, when properly mixed, 
— ſmall thin cakes, and let them dry in a warm 
OVE.. - | 


To make fine Gingerbread: . , 

Put an ounce of grated ginger to half a. pound of- 
brown ſugar, and beat the whole together with two 
eggs, and a pound and a half of treacle; put to it __ 

equal 
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quantity of cloves, mace and nutmeg, namely, half an 
ounce of each, then put to it two ge of melted but- 
ter, and as much flour as is neceſſary to make it into a 
paſte; when you have kneaded 'it together, roll it out 
thin, and cut it into cakes of what ſize you pleaſe; lay 


the cakes upon tin plates, and bake them in a flow. 
oven. 


| To male a fine Pepper Cake. 

Take a quarter of an ounce of whole pepper and a gilt 
of ſack, then let them boil together a quarter of an 
hour; take out the pepper, and put in as much double 
refined ſugar, grated ſmall, as will make it like paſte, 
then pour the ſack and ſugar upon the pepper, and cover 
the whole with a thin paſte; then lay it upon plates, 
and ſet it to bake in a flow oven. 


To perfume Roſes. . 

Mix the: buds of roſes with orange water, in which» 
ſome ſtorax and muſk have been ſteeped ; ſtick" into 
every roſe a bud of a clove, then take them out of the 
water and ſet them to dry between thin pieces of pa- 


per. 


ä Ty male Syrup of Poppies. 

Take four pint. of warm ſpring water, and put to it: 
two pounds of poppy flowers; let them ſtand twenty- 
four hours, when you muſt ftrain them, and add to 
them freſh flowers; let them ſtand cloſed up in the wa- 
ter till next day, when it muſt. be ftrained off and. boil- 
ed up with ſugar. . 


To make Syrup of Violets. - 

Boil a pound of . freſh. picked violets: in five half: 
pints of water, then pour it into a glaz'd earthen 
veſſel, keeping it cloſed up at leaſt twenty-four hours; 
put to it double its own weight of ſugar, and then. it 
will be a fine ſyrup without boiling. . 


72 


Do make Syrup of Maß- 

Take one ounce of the roots of parſley, and two of 
maſh- mallows, put to them half an ounce of figs, the 
ſame quantity of liquorice root, and maſh- * 
tops, one ounce of ſweet almonds blanched, and two 
ounces of ſtoned raiſins; ſteep the whole one day in 
three quarts of barley water, and then boil it in two: 
quarts; when it begins to fine let it be taken off, 
and the liquor prefled out, then put to it four pounds 


of double refined ſugar, with one ounce of gum- arabic, 


and it will make a hne ſyrup. 
of Sa . 


To make & | 

Mix half an ounce of ſaffron with a pint of Canary 
wine, and the ſame quantity of balm-water ; put it in 
a veſſel, and keep it cloſed up over a ſlow fire until it is' 
hot, but take care not to let it boil, train it out, and 
add to it three pounds of double refined ſugar, then let 
the whole be boiled until the ingredients are 
both diſolved and — mixed, when ut muſt be ſet 


RS aired ops a of black C 

Put four ripe black cherries into two 

of ſtrong claret, put to it a handful of mint, and as 
much roſemary flowers, an ounce of nutmeg, three 
handfuls of clove jelly-flowers, and two ounces of ein- 
namon ; when they are all ſtirred r, let it be 
covered up ſo cloſe that no air may get in; when it has 
ſtood twenty-four hours, pour the contents into a fill, 


and when it begins to work up let it be be drawn off 


and ſweetened with ſugaz-candy. 


To make Spirit of Carraways. 

Take two pounds of carraway ſeeds, ſtrew them over 
with ſugar, and put them into a quart of ſack, bruiſe 
them, and put them into a bottle, which muſt be corked 
up as cloſe as poſlible, then let it be ſet in the ſun for a 
month, and it will be ready for uſe.. 


Ta 
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To make an Orange Poet. 

Take one lemon and two Seville oranges, ſqueeze the 
jaice into a quart china baſon, _ to 1t two ſpoonsful: 
of orange-water, and a pound of double refined ſugar ;. 
when you have-ftrained it through a ſieve, boil the peel. 
of the oranges in a pint of cream, then let it be ſet to 
cool, after which you muſt mix it with the juice, and 
when it has ſtood a day covered cloſe up it will be ready 
for uſe. 


3 To make Shrub of Currants. 

Take ripe white currants, maſh them, and to every 
five pints of the. juice put one gallon of brandy, and a 
pound of loaf ſugar ; let it ſtand in an earthen veſſel 
cloſed up three days, only you muft remember to ſtir it: 
twice a day, then let it be ſqueezed through a bag, and: 
bottled up. | 


To make Violet Drops. 

Cut the white from an ounce of violets, and when 
you have picked them, yu to them a quart of water 
and a quarter of a pound of double refined loaf ſugar; 
boil the whole together till they are properly mixed, then: 
drop the liquor on ſquare” preees of paper to dry. 


o make Syrup of Water-ereſſes. 

Bruiſe a peck of water- creſſes, put to them two quatts: 
of water, and when it has ſtood. twenty-four. hours, put. 
to it ſome more water to cover it, wittia pound of fine 
loaf ſugar, then let the whole be boiled. up until it is: 
reduced to a quart, let it be taken off to cool, and pour 
0 . 2 a pint of rum, when it muſt be ſqueezed out and. 
Dottled. | 
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Directions concerning the BxewinG of fach Liquors 


as arg commonly uſed in Families. 


3 REWING is neceſſary not only in great families, 


but alſo in. thoſe of tradeſmen ; becauſe great ad- 
vantages ariſe, - eſpecially where they have the whole 
profit to themſelves, and where no exciſe is demanded 
by the crown. It is alſo neceſſary, that all families 
ſhould have ale, beer, and other liquors, conſtantly 
ready, not only for their own uſe, but alſo for thoſe who 
come to viſit them; otherwiſe they wilt be reputed bad 
houſekeepers, and their ſervants will be apt to treat them 
with diſreſpect. To prevent every thing of that nature, 
and to anſwer an 21 attended with ſo many beneficial 
conſequences, I ſhall here give directions concerning 
the brewing of ſuch ſorts of liquors as are moſt neceſſary 
in families, and moſt commonly uſed. 


Hoab to chuſe geod Mal. 

Take alittle in your hand, put it in your mouth, 
and if it has a ſweet taſte, with a good deal of flour 
round the grain, then it will be very proper for uſe. It 
muſt be obſerved that there are two ſorts of malt, name- 
ly pale and brown, but the pale only is uſed in private 
families. Let the malt be dried either with cinders or 
charcoal fire, and when you grind it, take care that the 
mill be clean, for if there are any cobwebs or vcrmin 
near it, it will be apt to mix with the malt and give it a 
bad taite. Don't let it be ground too ſmall, for that only 


ſerves to make it weak, and alſo occaſien a conſiderable 
loſs, 


How to chuſe Hops for Ale. 
Thoſe of a bright colour are eſteemed much prefera- 


. — any others, but take care that they have a fweet 
mell. | | 


Of 
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Of Water proper for Brewing, _ 
Running water is much preferable to any other, but 


it muſt be taken up when. the ſlream runs clear, for after 
rain or ſnow it will be muddy, and not proper to be 
uſed. When you have not an opportunity of getting 
running water, you may take it from a pond where the 
bottom is clear, and ſupplied with ſprings. When you 
are obliged to make uſe of. hard water, let it ſtand two 
or three days expoſed to the ſun, and the only way to 
know water 1s to try whether it will make a lather of 
— if it does it is fit for brewing, but if not, dont 
utc it. 


Of Leſelt uſed in Brewing. 
If your copper holds thirty-ſix gallons, your ma 
tub ought to contain at leaſt ſix buſhels of malt, but 
with reſpect to the coolers and other veſſels you may have 
them made according to the ſize of the room or place 
where you brew, for if one will not hold all the liquor 
you may put it into another, | 


Directions concerning the keeping We Caſhs in proper 
order. 

When the beer or ale is drawn out of the caſk, let it 
be properly ſcalded, for if any of the dregs remain, it 
will be apt to ſpoil the 2 Take care that no air 

ts into it for that gives the liquor a bad taſte, and be- 

ore you uſe it, boil a handful of bruiſed pepper, and 
mix it with the water uſed in ſcalding. If the caſk 
has contracted a muſty ſmell, let it be held over 
a ſlow fire a few minutes, then let it be ſcalded, and 
put to it about three pounds of lime, with fix gallons 
of cold ſpring water; it muſt then be cloſed up a week, 
but if you have not time to wait ſo long, take a rag, 
and when you have dipped it in brimſtone, ſet fire to 
the rag and ſmoak the caſk with it all over, only take 
care to give it a little air, When the caſks are new, 
let them be placed in a hole aug in the earth, ſo deep 
as to tale it up about half depth with the bung- hole 
downward ; let it ſtand in that poſture a week, then let 

ut 


— */_ = ed ue NV .. ͤ 8 


BREWING, Sea 145 
it be ſcalded and it will be proper for uſe. But to pre- 
vent the trouble of making the veſſels ſo proper fox ule, 
let them be waſned clean as ſoon as you have 
them, and they will keep ſweet and clean for- a-cons 


ſiderable time. 


H to maſh liquors in general. <1 

To every ſix buſhels of malt, put two pounds of hops, 
then let your liquor be heated properly, and put to it a 
handful of bran, by which you will ſee when it begins 
to boil by its frothing up; then let it be drawn off into 
the math tub, where it muſt remain till the ſteam is 
ſpent before you put inthe malt; keep ſtirring it while 
you put in the malt, reſerve half a buſhel to be ſtrewed 
over the reſt when you have done ſtirring it. When 
you have laid on the dry malt, let the math tub be co- 
vered -cloſe up with the ſacks, to prevent any of the 
ſpirit from evaporatimg, and let it remain in that con 
dition two hours, while you are heating another c 
of water; then let the liquor run off, and you will find 
that the malt has drank up one halt of it, which lots 
muſt be made up by the water in the ſecond copper; 
pour the ſecond water in ſo gently, that between each 
bowl or pail it may have time to ſoak in ; this you muſt 
do till you find you have about forty gallons; for that 
in boiling will be reduced to thirty-fix. In order te 
preſerve it from growing ſour, put to it half a pound of 
hops, and when all the wort is drawn off, let the top of 
the maſh tub be faſtened K cloſe as poſſible, then 
pour the remainder of the boiling water to the malt, 
taking care to ſtir it as before. When it has continued 
cloſed up two hours, let the firit wort be poured into the 
copper and boiled with two pounds of hops, at leaſt an 
hour and a half, then let it be drawn off into coolers; 
when you draw off your firſt wort, let the hops be pre- 
ſerved in à ſieve or woollen cloth, then put cold water 
into the copper and a new fire under it. Let the ſecbnd 
wort be drawn into another veſſel. aud put to it a hand- 
ful of hops ; when you have maſhed it properly, let the 
ſecond wort be poured into _ copper, let it be boiled 


two 
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two hours with the hops of the former mixed with it, 
and it will be ready to be drawn off into the coglers, 
When the fecond liquor is drawn off, let the firſt wort 
be poured into a large working tun, in order to make 
room for the others coming into the ſame coolers, for 
they ought to follow each other; then put to them a 
proper quantity of yeaſt and Jet it work over at leaſt a 
day and a night, without being ſtirreou. 

Directiont for working Malt Liguars in general. 

As the weather has a conſiderable effect on malt li- 
quors,' ſo it is neceſſary that thoſe who brew ſhould firſt 
attend to that as a thing eſſentially neceſſary. - In cold 
weather let it be warmed a little, but if the weather is 
hot, then let it be as cold as poſſible, Mix a little warm 
wort with a quantity of yeaſt, according to what liquor 
you intend to brew; let the whole be put into a wooden 
bowl and-ſet to ſwim on the wort; when it has been 
there a little it will begin to work over, and in a little 
time mix itſelf, which is much]. better than to pour it 
all in together at ence, for then il will be apt to ſettle to 
the bottom. When you find it begins to foment, let 
ſome of the liquor be taken out and put into another 
caſk until it grows cold, when it muſt be again put to 
the other; Let it be worked as clean as poſſible, for 
that has a conſiderable effect on the liquor, and makes 
it drink more pleaſant and mellow. If you find it 
does not work ſo well as you could wiſh, pour in it a 
gallon of water. boiling hot, or an ounce of ginger 
grated fmall, but that will only be neceſſary on parti- 
cular occaſions, and it myiſt be obſerved, chat although 
the above rules concern malt liquor in general, yet 
the proceſs muſt be varied according to'the nature of the 

drink, as will appear from the following directions. 


To Brew flrong October Beer. | 
If you intend to brew three hogſheads, take five quar- 
ters of the beſt malt you can get, having been only 
made three months; examine ſtrictly whether the malt 
be ſound, and free from dbſt, or any thing that may 


ſpoil 
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ſpoil. the liquor, grind it carefully, put it in a cool 
place, where it mul lye about a day, and then it will be 
61 to maſh. ': Let the fermentation be in the ſame man- 
ner. as before directed, only r r 

uor will not be ſtrong enoug he yeaſt, ſo; that is 
kart be ready to work tod much; when that happens, 


you muſt attend to the following directions: As the 


wort begins to froth. up into a ſtrong head, keep pour- 
mg ins it ſome of the cold wore tat was firſt taken 
out, until you have brought the whole into a proper 
temper. When the ſermentation begins to ceaſe, let 
the lid of the caſk be put on, taking care to leave it 
open at one corner, till the working is quite over, then 
cloſe it up. - If this method of choaking the fermenta- 
tion does not ſucceed, put no more, of the cold wort to 
it, but open the windows of the brew-houſe to let in the 
freſh. air, and if that is unſucceſaful, pour the liquor 
entirely off into ſmaller veſſels, made as ſhallow as poſ· 
ble, and in a few hours the working will ceaſe, 


3 gs; wth [How to Caſe the Zart. 

When the liquor has done working, let it run out of 
the. caſk through a cock placed five inches above the 
dottom, that the fine beer may run off, without being 
mixed with the ſediment that to the bottom, for 
that muſt be kept and put to ſmall beer. Let the caſks 
be in the beſt order, and be ſure to have them ready at 
the time the liquor has done working, for if it ſtands 
longer expoſed. to the air, it will loſe ſome of its 
ſtrength, When you let it run into the gaſs, keep 
back a few gallons, to be poured in When any works 
out at the bung- hole, for although the fermentation of 
the wort be over in the firſt caſk, yet when poured into 
the others, the whole will be again in motion, when it 
muſt be left to itſelf, with the bung-hole open, till the 
fermentation is over, then cloſe it up, and let it ſtand; 
during the winter. When the ſummer begins, and the 
weather grows warm, it will again begin to work, when 
you muſt open the a letting it Rand in that 
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condition during the whole of the ſummer, ſat it will 
work leſs or more the whole of that time. The laſt it. 
gredient to be put to it is iſinglaſs beten ſmall, which 
refines the liquor, and about the beginning of winter 
it will be fit for uſe, and ſhould then be bortled off. 


2 To make common Ale for a Fami. 
To every ſix buſhels of pale dried malt, put one and 
a half of high dried malt, but not ſuch. as is deſigned 
for porter, becauſe that does not mix fo well in the 
maſk ; let both be mixed and ground together, and 
when it comes from the mill, let it ſtand a day in the 
ſacks, and it will be ready for brewing. Let che wa- 
ter you uſe be ſoft, and boil as much. of it as is nedeſ- 
ſary to ſoak the malt, ſo as to make a hogſhead of fine 
wort, beſides allowance for the waſte. When you put 
the water into the copper, mix with it a table ſpoon- 
ful of falt, for that raites a ſcum upon the top, before 
it begins to boil, which muſt be taken off, and three 
quarts of bran thrown into the water. Keep the fire- 
briſk and clear under the copper and when the water 
begins to boil, cim off the bran that riſes to the top, 
then draw off half of the liquor into the maſhing tub, 
letting it ſtand there till. it is perfectly clear, ſo as you: 
may ſee into it; then pour in all the malt, except half 
a buſhel,” but let it be done ſlowly, while another per- 
ſon keeps ſtirring it, leſt it ſhould ſettle into lumps. 
When that is Yone, let the remaining half buſhel be 
itrewed over it, and cover it up two hours, to prevent 
the ſteam from getting out; when it begins to cool, 
keep putting to it more of the boiling water that is in 
the copper. Take three pounds of hops, and when you 
have ubbe them to pieces, put them into a clean can- 


vas bag, and lay it in the veſſel deſigned to receive the 
liquor from the maſhing tub. When the liquor begins 
to run upon it, beat the bag, for that cauſes the hops 
to moiſten ; then let what water remains in wig 1 
be drawn off upon the grains in the maſhing tub as ſoon: 
as it is cleared of the firſt. Let it ſtand: two houts — 
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the ſame manner as the firſt, during which time the 
other muſt be left to ſettle upon io one. When the 
two hours are expired, let the ſecond wort be drawn off 
into the ſame veſſel with the firſt, for by that time the 
grains will be thoroughly drained of their ſtrength, and 
the wort ſtrong and When the worts lave ſtood 
an hour longer in the veſlel, a ſediment will ſettle to 
the bottom, when the clear wort muſt be put with the 
hops into the copper, and boiled eighteen minutes, then 
let it be drawn off into a cooler, where it muſt ſtand till 
it is cool ; then let it be drawn into the working tun, 
taking care to leave the ſediment behind. The = 
being then in the veſſel, take a quart of good yeaſt, and 
ut to it ſome of the wort in a wooden. bowl. When 
it begins to work, remove the cover a little, and when 
it has done working, let it be barrelled up, taking care 
to reſerve a few. gallons to fill up where it works. out of 
the caſks. | | 


7 Directions to make /mall Neer. 

It is now become cuſtomary for moſt families to brew 
their ſmall beer after their ale, but when they do ſo, 
the liquor is never ſo good, as when brewed alone, it i; 
neither fo pleaſant, or ſo good for the health. Mix two 


buſhels of amber malt with half a buſhel. of brown; 


grind them together, but not very ſmall: when it comes 
trom the mill, let it be laid in a cool place ſpread out 
eighteen hours, then put into the copper half a hog- 
ſhead of water, with two pails more to make up for the 
waſte, then pat to it a tea ſpoonful.of falt, aihandful of 
hops; with a little ginger ; fift a little malt over the 
ſurface to keep in the ſpirit ; when it boils let it be 
dtawr into the ak Samy where it mult ſtand till it 
13 about milk warm, ing care to cover it up- Wher 
it is about milk warm, pour in all the malt. except a 
peck, ſtir it about till it is mixed with the water, then 
aft over it the remaining peck.. When it has ſtood 
about two hours, take a pound and-a half of hops, rub- 
them with your hands, tie them up in a coarſe. bag, 
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then put it into the receiver, and let the wort run upon · 
it from the maſhing tub. In the mean time let an equal 
quaatity of water be boiled and put to the grain in the 


maſhing tub. Let it ſtand two hours, and then run it 


off into the receiver to mix with the firſt; when the 
whole is drained off, let it be put into the copper with 
che hops, and boiled half an hour, for ſmall beer re- 
quires more boiling than ſtrong; It muſt be worked in 
tne ſame manner as the ale, and when barrelled up it 
will keep longer, and taſte better than chat made from 
the dregs of other liquors. 


Jo recover Malt Liguors that hawe been damaged. 
Thunder and ftormy weather will often damage beer 
or ale, although they have been brewed fix months be- 
fore. During ſuch ſeaſons, take out the bung of the 
caſk, and if the liquor ſeems to ferment, leave it open. 
till it ſettle. When ſtrong beer grows flat, take a gallon 
from every ten gallons, and boil it up with a pound of 
honey to every gallon, when cold pour it into the barrel, 
and it will recover perfectly. Strain the juice from 
a pound of the herb called horehound, put it into a. 
ſmall pitcher filled with ſtale beer, cover it cloſe. up two 
kours, then pour the whole in at the bung-hole, and+ 
the beer will drink as well as ever. 


To bottle ſtale Beer. 

Let it be done at a time when you have ſome wort, 
of which you muſt put a tea cup full to every bottle. 
Let the bottles be well corked. up three days, when it: 
will drink extremely pleaſant, but it will not keep 
long, for the ſtrength of the wort would burſt the bot» 
tles, ſo that you muſt only bottle a little at a time. 


The beſt Met had to fine Malt Liquors. 
When the materials are good, and no misfortune 


happens to the liquor, it will ſeldom want fining, but 
temain pure a conſiderable time; but as that does not 


always 
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always happen, the following directions will be found.. 


neceſſary. Many things have been uſed in fining, but 
ifſinglaſs is reckoned ſuperior to- them all; beat it well 
with a hammer, lay it in a pail, then draw off to gal- 


lons of the liquor yon are to fine let it ſoalc three or 


four days, until it. is ſoft, ſo as to mimt with the liquor, 
keep ſtirrinꝑ it tilt it works to à froth} then mix witk 
it a dozen of eggs broken and beaten together with the 
ſhells. Pour the whole into the caſk, after which you 
muſt get a long clean ſtick, and keep ſtirring it toge - 
theretill it is properly mixed, then lay-a cloth or piece 
of paper over the bung- hole, till it has done working; 
bung it cloſe up, and in a week it will begin. to grow 
fine. When you have only a ſmall quantity of liquor, 
take a pint of water, and mix with it half an ounce of 
unſlacked lime; let it ſtand in the water four hours, 
when the coarſe parts will ſettle to the bottom; pour the 
water of clear, and having cut half an ounce of iſin- 
glaſs into ſmall pieces, boil it in the lime-water till it is 
diſſolved, then let it ſtand to cool, When you muſt pour 


it in at the bung-hole, like the other. 
Of the moſt, proper Seaſon for Breauing Malt Liquors. - 


Malt liquors that are to be long kept, ought to be 
brewed between Michaelmas and. Chriſtmas, becauſe - 
the malt is then good, not having had time to contract 
any corruption, which when it happens, is ſure to give 


ita muſty taſte. The waters are like wiſe in the greateſt 


2 in that ſeaſon, and one fifth leſs of hops will 
e ſufficient to make it as good as at any other time with 


a larger quantity. Take cate never to brew in ſtormy 
weather, unleſs in.caſcs of neceſſity, for the beer is al- 
ways beſt that is brewed in mild weather. When you 
are obliged. to brew in ſtormy. or hot weather, do only 
as much as wilt ſerve. the preſent uſe, for it will not 
keep. Take great care of your cellar, for by a negle& 
of that nature, your whole liquor may be ſpoiled, and 
rendered unfit for uſe, 
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To mate Beer & Alder Herrie. 
Make a hogſhead of wort in the ſame manner as for 
ſtrong beer, and when you boil it up, put into the cop- 
per a buſhel of alder berries full ripe, when you draw 
off the liquor, let the berries be trained out, then let 
it be worked in the ſame manner as beer. When 
Ae. wn off into the caſk, let it ſtand a year, and the 
bottle it off for uſe. It is ſuppoſed to have been one o 
the liquors uſed by the ancient Britons, and is of a re- 
fra hing healthy nature, 
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© T's make FOO for debe the Face 
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"AKE a handful of oats, and lick * in the fe 
of a bacow hog, newly killed, without any ſalt; 
let it | me before a ſlow fire, and when it is quite diſ- 
folved, put to the dripping a ſpoonful of the oil of ein- 
namon, with the ſame quantity of the oil of ſweet al- 
monds ; When you have mixed all theſe together, let it 
be laid up, * it _ mts: a moſt em nn 
tum. 6 
0 2d 1 1 jd: * 1 3 
8 To male a- Water to aun the Face. | 
Take a quatt of- white wine, and the ſame quantity 
of goat's milk, mix them together, and grate over them 
a penny loaf, and a pound of double — loaf ſugar ; 
ſqueeze into it the juice of our lemons, and add to the 
whole a great houſe-leek, three ounces of roach allum, 
a few-water lillies, a handful of white poppy ſeeds; as 
many bean bloſſoms, and a few violets ; when all. the; 
materials are bruiſed in the liquid, let them be put into 
A glaſs alembic; and diſtilled, It is not only uſeful in 
veautifying the face, but will alſo give a fine colour * | 
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the hands and neck, making them appear white and 


tranſparent, mY 
Tr prefers the Cemplexian, and riffore uch as are de- 
d. AO) 
Take two ſcruples of faffron the ſame quantity of 


campzhire, two drams of dried quinces, as much water 


liltkes, blew violets, vine leaves, mint, tendrels, red 
rofes, and myrtle berries. Mix all theſe together, then 
make them up in little balls, let them dry a day in the 
ſun, then beat them together as ſmall as poſſible, in 
ſtrong vinegar that has been boiled ; ſqueeze the mate- 
Hals out of the vinegar, pet's it up in little balls 
of the Rze of a hazle nut, which when dry you muſt 
diſſolve in a gill of. Benjamin water, and it will either 
preſerve or reſtore the complexion, 


To take off red Spots from the Face. 

Take a lemon, and lay it before a flow fire, in a flat 
earthen plate, to receive the liquor that ſweats out of 
when all the juice is out, pour it into a glafs to c 
and rub the face with a few drops of it, which will 9 
move all ſorts of red ſpots, 4 


To ſeſten the Lips. ; 

Take an equal quantity of freſh butter and fine virgin 
wax, put them in as much roſe-water as will cover 
them; put them in an earthen diſh over a flow fire, and 


When they are melted thoroughly, let them be put into. 


an earthen pot to cool ; a ſmall bit of it rubbed over 
chopped lips, will ſoften them and make them quite eaſy 
and agreeable, | 


To remove Pimples from the Face,  __ 

Take an ounce of . burnt copperas, the ſame quantity 
of ſtarch, and as much brimſtone ; beat all theſe toge - 
ther, then diſſolve them in roſe-water, put them up in 
a chryſtal bottle, let them ſtand a week, and when you 
want to uſe them ſhake the bottle, and rub your face 
with a little of it, laid upon a ſoft linen cloth. 4 
| ; 0 
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e make fine waſp Balls, 

Mix two ounces of cloves with the fame quantity of 

ſanders, and four pounds of the beſt white ſoap cut into 

ſmall pieces; put to it twenty grains of muſk, diſſolve 

3 ole in roſe-water, then make it up in balls for 
„ 1 


oe take away Wrinkles. © 3 

Take two ounces of the powder of myrrh, lay it in a 
ſmall ſtre ſhovel till it be red hot, then take a mouthful 
of white wine, and let it fall gently upon the myrrh, 
hie will ſmoke up, when you muſt Fold 


fac 
over it, fo as to receive as much of the ſmoke as poſ- 
ſible. If you hold your face over it till the whole is 
waſted, it will have a wonderful effect; but if that is 
too painful, you may cover your face with a cloth. 


Do make fine Imperial Water. 

Take an ounce of gum arabic, the ſame quantity. of 
frankincenſe, maſtick, and benjamin, which you muſt 
diſſolve in five pints of French brandy ; put to it four 
grains of muſk, two ounces of the kernels of pine apples 
the ſame quantity of ſweet almonds, half an ounce 
cloves, and as much nutmeg grated ſmall ; when all 
theſe are beaten and mixed together, let them be diſtil- 
led in the brandy over a flow fire, and bottled up for 
wUIE, . p DE <4 


To make a Water for giving the Countenance a moſt beau - 

&; tiful blooming Colour. 705 

Diſtil four ounces of honey, in five pints of vinegar; 
while it is over the fire, put to it an ounce of red ſan- 
ders, then let it be ſet to cool and bottled up. Let the 
face be waſhed clean before you uſe it, then take a lit- 
tle in a cup, and when you have dipped a fine linen 
cloth in it, rub your face gently, and it »will have a 
beautiful blooming colour. 


3 
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To make the Face, when. over red, appear fair and 
| tranſparent. | E- 
Mix two drams of camphire, with two ounces of 
borax and one ounce of roach allom; add to them a 
pound of allom that has been burnt, put all theſe in 
water, after you have beaten them together, mix with 
It the white of two eggs, and when the whole has boiled 
an hour, pour into the veſſel a pint of vinegar, then 
let it be taken off and ſet to cool; after it has ſtood 
about three weeks it will be fit for uſe in the followin 
manner. Waſh your face with fine white ſoap, — 
when you have dried it, dip a linen cloth in a cup full 
of the liquor; rub it all over your face with your eyes 
ſhut, but do not waſh it with water any more that 


day. 


To remove flight marks made by the Small-pox. 
Take half an ounce of Venice turpentine, the ſame 
quantity of ſperma ceti, and one ounce of olive oil; 
melt all theſe together over a flow fire, until it is be- 
inning to boil, then take it off and let it ſtand a few 
wo to ſettle. When you uſe it, rub it over your face 
gently and the marks of the ſmall- poſt will diſappear. 


To hide deep marks made with the Small-pox. 

Boil an ounce of ſperma ceti in a pint of malmſey, 
until it is quite diſſolved, then put to it the juice of a 
houſe-leek and that of plantane leaves, mix with them 
half an ounce of peach-kernels, and when they are all 
properly mixed, let them be ſet to cool, ſtrain off the 
liquor through a fine cloth, and when you rub the face 
with it, let it be warmed gently in a cup. 


To make an Ointment for a Ring-Morm. | 
Mix a ſpoonfubof muſtard with two ounces of Honey, 
half an ounce of popillion, with as much ceruſe ; mix 
the whole together, and when you uſe it, rub the face 
dver three times. 


A fins 
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ine Ointment to make the Hair grow. 

Take a pint of ſweet-oil, and mix with it a handful of 
fern-roots burnt to aſhes, put to it four ounces of lin- 
ſeed-oil, an ounce of bruiſed almonds, with as much 
maſtick and fine honey, put the whole into an earth 
diſh ; let it ſtand over a flow fire till it is ſo hot that all 
the ingredients are properly mixed, then let it be ſet to 
cool; when it grows ſtiff, dip it in clean ſpring water, 
and make it into a roll for uſe, When you uſe it, take 
a piece of thin leather, and lay it at night to the place 
55 the hair has fallen off, in the morning when you 
take it off, waſh the place, then comb out the hair 
gently, and after you have repeated it three or four times 
it will begin to grow, 


To make the Hair grow thick, | 
Take of ſouthernwood, hazel, bark, roſemary, myrtle 
berries, and maiden hair, each two ounces, lay them on 
a red hearth, or in an oven till they are reduced to afhes ; 
put the aſhes into a quart of white wine, ſo as to work 
it into a e ; then ſet it to cool, and rub the 
hair with it as hard as you can. 


To make a fine Waſh for the Teeth. 

Mix an ounce of bole-armenic in a gill of hungary- 
water ; put theſe into-a quart of claret, with two ounces 
of honey, an ounce of myrrh, a dram of allom, and 
ten grains of ſalt of vitrol ; let them ſtand in an earthen 
veſſel, or in the jar three days, then ſet it up to ſettle. 
When you uſe it, put a ſpoonful into a cup of water, 
and waſh your teeth with it every morning; it will keep 
them white and preſerve them clean. : 

To faſten ſuch Te:th as are looſened. | 

Take a handful of the leaves of a damſon tree, an 
boil them in white wine, then ſtrain off the liquor and 
ſet it to cool; bottle it up, and waſh your mouth with 
it twice every day until the teeth are faſtened. 


P To 
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To take away Freckles from the Face. 

Take four ſpoonsful of bean- flower water, and the 
ſame quantity of elder-flower water; mix with them 
one ſpoonful of oil of tartar, when they have ſtood two 
or three days, and-are properly ſettled, rub a little over 


your face and let it dry upon it. 


Ta nale Sweet Bags to put among Linen. 

Take: a clean bag, put into it four ounces of roſes in 
powder, two ounces and a half of labdanum, four 
ounces of marjoram and orrice; calamus aromat, 
benjamin, cypreſs, fuſſis, white faunders and ſprignal, 
each two ounces, civet and muſk each one dram, lay 
the bag among the linen and it will ſmeil ſweet. 


To mate a Powder of the ſame Nature. 

Take an equal quantity of the following articles, ſo 
as the whole does not exceed a pound, viz. Lavender, 
white ſanders, baſil, marjoram, cypreſs, calamus, ca- 
laminat, benjamin, orrice ſtorax and cloves ; mingle 
with them a handful of dried leaves of roſes, put them 
in a bag and let them lay among the linen. | 


To reflore the Face from Sun burning. 

Take half a pound of tartar, and beat it up with the 
ſame quantity of falt-petre, lay it upon a poliſhed mar- 
ble ſtone, and ſet fire to it with a hot iron, take up what 
remains after it has burnt two minutes, and put it in a bag 
which muſt be hung up in a cellar, with a'veſſel under 
it, for it will diſſolve into a fine oil; put to it four 
ounces of vinegar, with half a pint of clear ſpring wa- 
ter, four ounces of lithrage of gold, mix all theſe toge- 
ther; when they have ſtood a day, they will be fit for 
uſe, and look as clear as rock water. Rub your face 
with it when you go to bed, let it dry iv, and when 
you get up in the morning, take a piece of ſcarlet cloth, 
rub your face with it, and the whole will come of; then 


waſh it with french barley water that. has been boiled 
with 
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with plantain leaves. Repeat it every night during one 
week, and the face will regain its former colour. 


To make an.cid for the. Face. 
Mix the flowers of beans, water lillies and roſes, in 
a pint and a half of new cream. Put them in an earthen: 
pot, over a. ſlou / fire, and let it boil about ten minutes, 
take off the fineſt of the oil that riſes up, ſet it to 
cool in the air and then- bottle it up for uſe. It is an. 
excellent compoſition. for. cleanſing. the face at any. 


time, 


| To nale a fine. Prmatum for the Shin; 
Cut two pounds of hogs lard into thin ſlices, waſt it 


clean, and let it ſoak ten days in water, only remember 


that the water. muſt be.cold as poſſible; and changed 
once every day; then melt it over a flow fire, ſkim of 
any impurity that riſes to the top; when melted pour 
it into cold water; waſh it clean with roſe-water, and 
rub your ſkin a little with it. 


To make the Eyebrows appear e 
Mix with the blood of a young cock, half 
of emmets eggs, the ſame quantity of gum of ivy, colſpho- 
nia and burat leaches; when they are all diſſolved and. 
mingled, put them up cloſe in a wide mouthed glaſs, then 
take a pencil, dip it in, and touch with it thoſe parts of, 

the eyebrows where you. want the hair to come off. 


To male the Hair of the Eyebrows grow regular. 


Take two ounces of linſeed-oil, half an ounce of 
lead filed as ſmall as you can, with a dram of maiden- 
hair; mix with them, two drams of henbane-ſeed ; beat 


them up _— in. a marble morter, . then put it up in- 
a veſſel and uſe it in the following manner. Take a. 
ſmall piece of black ſilk, dip it in the ointment, lay it 
upon the eyebrows when you go to bed, and when you 
take it off in the morning, take ſome white wine, where- 
in myrtle-berries have been ſoaked and waſh them. 


P 2: To 


an ounee 
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„ 


Pre. — ͥ 24 —ñ1k—k — — — 
* 


166 Tax LADIES COMPANION 


To change the Colour of red Eyebrows, to a fine black. 
Burn a handful of cherry ftones, and the ſame quan- 
tity of ivory ſaw-duſt, when they are almoſt thoroughly 
burnt, grind them as ſmall as flour, mix with this pow- 
der as much oil of amber as will make them a thick 
liguid, waſh the eyebrows with water in which black 
cherries have been boiled, let it dry in, then take a 
pencil, dip it in the compoſition, and rub over the eye- 
brows three different times, letting it dry between each, 
when it will appear as black as jet. | 


To make the Forehead afyear extremely Beautiful, and: 
engaging. 

Take an ounce of maftick, and diſſolve it to a jelly 
in half a pint of piony-water, take it out, and ſpread. 
a piece of it on leather, lay it on the forehead, with a 
ribbon tied to it to keep it tight; this muſt be done 
when you go to bed, let it be pulled off in the morning 
as quick as poflible, and the ſcattered hairs will come 
up by the roots, ſo that in a few days the forehead will 
appear very comely. | 


To 3 the Hair from growing an the Forehead. 

Take a colewort leaf, and put in it two ounces and: 
a half of henbane-ſeed, then put it into a piece of brown. 
paper that has been dipped in water, put it into embers 
that are not ſo hot as to ſcorch it, let it lie till it burns 
ſoft, then take it out and beat the ſeed together in a 
morter, mix with it a little oil of walnuts fo as to moiſten. 
it, ſtrain the whole through a fine linen cloth, put to 
it two grains of orpiment beaten to powder; lay it on 
a linen cloth, and tie a fillet round the head to keep it 
on during the night. In the morning when you take it 


off, rub the forehead. over with pomatum, and waſh it 


with bean-flower water. 


To make the. Noſe appear Beautiful. 

Take one grain of muſk, a ſcruple of ſpikenard, dried 
roſes, and cloves, of each two drams, beat them toge- 
ther, with a. little white ſugar, and mix the whole with. 

a- glaſs. 
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1 of white wine, then make up ſmall boluſes, and 
en you have occaſion to uſe it take one, which you 
uſt Aiolve in - roſe-water, hold a little to your noſe, 
and waſh it with the roſe-water, It will remove all diſa- 
reeable impurities in the noſe, and- make the breath 
ell. ſweet. SIT 
| To. take Worms. from the. Noſe... 1 255 
Take one dram of the powder of ſulphur, two drams 
of unſlack'd lime, and infuſe both into à gill of le- 
mon juice; put them in an earthen yeſſel over a flow 
fire, until they are diflolved and properly mixed. When 
you uſe it, dipa feather into it and rub it all over the 
noſe, when the worms will die and fall off, but as they 
will leave pores in the ſkin, rub your noſe with oil of al- 
monds, which you muſt waſh off with. juice of lemons, 
and you. will. not be troubled. with them again. 


To. make fine red Pomatum for the Lips. 

Take an ounce of bullock's marrow, the ſame quan- 
tity of fine white wax, and melt both together with 
three ounces of pomatum, put to it a dram of alkanet, 
and let it ſtand in an earthen veſſel over the fire till 
it has acquired a fine rediſh colour; take it off to cool, 
rub the lips with it, and they will appear of a fine 
blooming colour. 


| To male a. fine Water for the Gums. . 

Take ſix ounces of ſpirits of wine, half a pint of 
water, four ounces of ſcurvy-graſs, one ounce of ein- 
namon, two drams of cloves, of red roſes and lemon- 
peel, each half an ounce, mix the whole together, then. 
beat them in a morter, where they muſt ſtand a day; 
then let them be diſtilled in. a glaſs over a ſlow fire. 
When it has been ſet to cool, let it ſtand ſome days, 
then take alinen cloth, which you mult. dip in it and. 
Tab the gums: | 


3; To- 
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a To 88 : the Cums. 

Mix a dram of allom burnt, with two drams of the- 
peel of Seville oranges, an. ounce of cloves, half an. 
aunce of cinnamon, a pint of Malaga wine, and, the 
ſame quantity of water: diſtilled from briar leaves; 
put them into a glaſs bottle, and mix with them two 
ounces. of virgin honey; ſet the bottle over a ſlow fire, 
or rather on embers, where it muſt remain five days, 
then let the liquor be poured out, into an earthen dith, . 
through a thick. linen cloth, and bottled cloſe up. When 
it has ſtood a week, waſh the gums with a little of it, 
and they will regain their former ſtrength. 


To make the Breath ſinell Sweet. 

Mix half an ouuce of ſanders, with cloves, nutmeg, . 
and cinamon, of each an ounce, put to them half a. 
dram of muſk,. and the ſame quantity of aloes, dry 
them before a ſlow fire, then beat them to a ſmall pow- 
der, which muſt be ſifted through a very fine fieve made 
of lawn; then put to it ſome roſe-water, double refined. 
ſugar, and gum-fragrant; make the whole compoſition. 
into ſmall pills, and hold one of. them in your mouth at 
leaſt an hour every morning, or during the time you are 
dreſſing, which will make your breath. ſweet all the 


day. 


To make an Ointment 10 beautify the Neck. 

Take two ounces of the marrow of calves feet, one 
dram of camphire, half an.ounce of the oil of myrrh, . 
and the ſame quantity of the oil of ſpikenard, put to- 
them two ounces of the oil of ſweet almonds, and one: 
ounce of the water of tartar; when the whole is pro- 
perly mixed, let it be put into a canvas bag, through. 
which you muſt ſtrain it, and when it has ſtood a few. 
days to thicken, let it be put into boxes for uſe. Rub- 
a little of it over the neck, and it will give it a fine 
colour, of a mixture of ted and white. 8 


To 
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h make. the Shoulders and Breaft appear white. 
Take a quart of dew gathered in May, with half a 
pant of fumitory-water, put to them two ounces-of la- 
vender- water; then let. all the ingredients be properly 
mixed, and put up in a veſſel to ſettle. Waſh. your 
neck, breaſt and ſhoulders, firſt in water that camo-- 
mile flowers has been boiled in, mixed with white wine, . 
let-it dry.in, and then rub this liquid. upon it, . and the 
kin will appear quite tranſparent. 


To beautify the Face after tht Perſon. has. been aſficted 
|  awith the Seurvy. a 

Take of roſe-mary flowers, camphire, and frankin- - 
cenſe, each a dram, infuſe them into an ounce. of fu- 
mitory-water, mixed with half a pint. of white wine. 
When they have ſtood a night and a day, let them fim- 
mer in an earthen veſſel half an hour over a flow fire, 
then pour off the liquid, and when it is cool, rub. the 
face with it. 


To prevent the returns of Eruptions by the & curry. 


Take half an ounce of the roots of jelly- flowers, one 


ounce of the juice of lemons, a dram of aloes, and: 

two ounces of pellitory-water; when they are all pro- 

rly mixed, put to them two drams of oil of myrrh; 

et the whole ſoke together twenty-four hours, then 

ſtrain the liquor through a cloth, ſet it to cool, and. 
xub the parts offended with 1t. 


To make the Hands Sift and White. 

Reat in: a morter two ounces of blanched almonds, . 
with four. ounces of the flowers of beans ; put to them 
four ounces of Caſtile ſoap, with a pint of roſe-water; 
then let them be all beat up together, and when you- 
uſe them for your hands, moiſten them with warm. 
milk. 


To: prevent the Shin ſrom peeling off the. Hands. 
Take four drams of pomatum, Fall an ounce of fine: 


red wax, two drams of oil of roſes, two drams of — 
wit 


— — 
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with four ounces of veniſon ſewet; hold them over a: 
gentle fire till they begin to melt, then make them up 
into an ointment, which you muſt lay upon the hands 
when you go to bed, and in the morning. let it be 
waſhed off with warm milk. Continue to Þ ſo three 
nights ſucceſſively, and then the hand will appear white 
and beautiful. 


To ſecure Nails that are likely to fall off, 

Take a gill of white wine, two drams of powder of. 
acrimony, and: the. white of an egg, beat them all up 
together in a morter, then ſtrain the liquid into a wide 
mouthed bottle where it muſt ſtand to ſettle, , then take 
a linen cloth dipped in this and rub the nails, with that 
part of the finger above. them, , and the nails will re- 


main firm. 


n . 


* To prevent the. Shin. from growing: over: the Nails. 
Take a ſcruple of ſalt-petre, two drams of barley 
meal, a dram of ſugar-candy, and halfa dram of powder. 
of caitus; put to them as much honey as will make a. 
thick liquid for a plaiſter, put it upon a piece of lea- 
| ther, and clap it upon that part of the finger where the 
N ſkin is like to grow over the nail. It has been oſten 
„ uſed with great ſucceſs, and ſeldom ever failed, nor 
£ is it attended with any danger to the perſon . who tries 


'Þ it. 


| To take Spots out of the Nails, 

; Take two drams of Venice turpentine with one dram. 
of myrrh, mix them together over a ſlow fire im an 
earthen veſſel; then ſet it to cool, when you mult 
ö ſpread a ſmall piece upon leather, and keep it all night 
upon your nails. Do it three nights ſucceſſively, and the 


ſpots will diſappear. . 


* 


To recover the Colour of Nails, that hawe become black 
| by bruiſing. 
Mix two {cruples of flour of ſulphur, wich two drams 


of. capons gieaſe, and the ſame quantity of oil of _ 
mile; 


at. 
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mile; put to it a dram of the oil of roſes, and a few 
grains of cummin-ſeed ; mix the whole together, and 
lay a ſmall bit on leather, which muſt be put to the nails 
when you go to bed. ; e 


To make a fine Water for wuhitening the Ain. 
Grate the: crumb. of a penny roll into a pint of new 
milk warm from the cow, put to it one ounce of the 
roots of daffodil, and two ounces.of the roots of ſnake- 
weed, let them diſtil in a glaſs over a. ſſow fire two 
hours; then put to the ingredients, one pint of hun- 
gary-water ; when you have ſtrained out the liquid, ſet 
it to cool, and mix with it a few grains of muſk, 
with a half a pint of fennel-water, then rub the ſkin, 
all over, and it will appear tranſparent; - 


To make fine balſamic Water. 

Take four ounces of borax, a dram of muſk,. a. 
fcruple of ambergreaſe, three ounces of white dittany, 
with an ounce of each of the following articles, viz. 
aloes, aloes wood, ginger, cloves, myrrh, frankincenſe,. 
gum- arabic, gum- ivy, oil of bays, and a pound of Venice 
turpentine; infuſe the whole into four quarts of bran- 
dy, and beat them together in a morter, then ſqueeze- 
the liquor out, and put it up in, bottles for uſe.. 
When rubbed on the ſkin it makes it. look ſoft and 
agreeable. | 


To. make fine Water to ſoften the Skins 

Mix together the flowers of lavender and ſumitory 
each two ounces, one ounce of frankincenſe, and a 
quarter of an ounce of camphire; put to. them two 
ounces of orange flowers, three ounces of roſemary, 
and one ounce and a half of the flowers of balm; 
pour upon them half a pint of the ſpirits of wine, 
and fix pints of white wine, let the whole ſteep together 
twenty-four hours, then take it and rub the ſhoulders, 
_— and neck; it. will make the ſkin feel. as ſmooth. 
a5 1attin,. - | 


Ta. 
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To make a ſwarthy Complexton appear agrecable. 

Sift the flour out of half a peck of wheat bran, then, 
put to the bran eight new laid eggs, and fix” pints of 
whi'e wine vinegar ; let the eggs be beaten as ſmall as, 
Poſſible, and when the whole is properly mixed, let it. 
diftil over a flow fire; when it · has ſtood a day to ſettle, 
take a little of.it.and rub your face every day. for a fort- 
night, and it will look extremely fair. 


To make fine waſh Balls.to beawtify the Hands and Face. 

Mix together a dram of nutmeg grated ſmall, four: 
ounces of benjamin, one of orrice,. three of ſtorax, one 
of dried peel.of.citron, half an ounce of cinnamon, and 
the ſame quantity of cloves, put to then one ounce of. 
pomander, and half an ounce of yellow ſanders-;. beat. 
all up with four ounces of Caſtile ſoap, to which muſt 
be added as much roſe-water as will make the whole in- 
to a fine paſte ;. then make it up into little balls; which 
to preſerve the ſcent muſt be rolled in almond: powder, 
then let them be tied up in fine writing paper, and put 
in boxes till you uſe them. 5 


To make a Perfume for taking — Sorts of diſagreeable: 
#4 ; 6414. | 88 

Take an ounce of the oil of turpentine, half an ounce: 
af wood of ſaſſafras, one dram of ſulphur, and an ounce 
of frankincenſe, with the ſame quantity of cedar wood; 
when you have raſped the wood ſmall, let the whole be 
mixed up properly into balls, and when you ſmell any 
thing diſagreeable in your chamber, burn one of them, 
and that will remove it. | 


To make fine ſcented Snuff. 

Take a morter, hold it over the fire till it is warm, 
put in it a pound of. ſnuff. that has been mixed with. 
herbs, when you have melted. upon it a few grains of 
ambergreaſe, beat the whole. together till it is properly. 
mixed, then rub ſuch as ſticks together with your hands 
till it is ſoft, fill it up in tin boxes, already prepared. 
for the. purpoſe, and keep it for uſe. Fe 

a 
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7 To malte fine liguid Snuff for the Brain. | 
Take eight drops ef oil of lavender, and the ſame quan 
:tity of mace, ſix drops of marjoram, two pounds of roſe- 
mary flowers, and let the whole be ſteeped three days 
in a pint of benjamin water; keep it cloſed up, and 
when you are ſeized with a weakneſs in the brain, or 
find the approach of dizzineſs or other fits, hold your 
-noſe to the veſſel, and you will, in leſs than a minute, 
find yourſelf perfectly well. 


To make a fine waſhing Powder. 

Take four ounces of the flour of French barley, two 
ounces of the oil of ſweet almonds, ſix drams of benja- 
min, and a handful of the leaves of white roſes,” half 
an ounce of ſperma-ceti, one ounce of white chalk beaten 
to a powder, and a quarter of an ounce of white tartar; 
one ſcruple of the oil of cloves and lavender; mix all 
theſe together, then beat them to powder in a morter, 
mY up it in a box to be ready when you wath your 


To make perfumed Paſte for Bracelets. 

Take half an ounce of turpentine, four grains of am- 
'bergreaſe, and the ſame quantity of muſk, put to them 
a dram and a half of calamita, two drams of benjamin, 
and of the following articles half a ſcruple each, viz. 
flowers of lavender, cloves, mace, and wood of aloes; 
let the whole be diſſolved in as much roſe-water as will 
turn them to a paſte, then let them be beaten-together 
in a morter, and put up in paper for uſe, . 


To make a Perfume to carry in a Box in your Pocket. © 

Take two ſcruples of the flowers of benjamin, half a 
feruple of the flowers of roſes, one ſcruple of orange- 
peel, a little nutmeg grated ſmall, eſſence ef cinna- 
mon and orange, each a ſcruple ; mix with theſe half 
an ounce of jeſſamine butter, a few grains of muſk and 
amber; beat them all together till they are properly 
mixed in a morter, then put the powder in a box. 


An 
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An Excellent Feu to be uſed when Jou are _ of 
noxiou⸗ 


To one dram of muſk of Alexandria, add an equal 
_m_ of. „ two ſeruples of the oil of rho- 


um, and as much balſam of Peru; one dram of yel- 
low ſanders, half a dram of calamita, cinnamon, claves 
and mace; when you have beaten them all together, 
put to them two drams of civet, then let the whole * 
Put into a box and kept in your Pocket. 


ns excellent Remedy for Freckles in the Face, that Seldom 
| fails of Succeſs. 

Mix an ounce of lemon-juice with two ounces of 
Venice ſoap, add to it half an ounce of oil of almonds, 
and the ſame quantity of oil of tartar; ſet it in the ſun, 
and keep ſtirring it every day till at becomes hard, then 
ſoften at with oil of rhodium, and keep it for uſe. 


Another Remudy for Freckles, of a more ſimple Nature, 
avhich may be uſed when the Complaint is not fo inveterate. 
Mix with oil of rhodium, half an ounce of oil of 
tartar, and an ounce of oil of ſweet almonds. Let them 
Rand together in a veſſel three days, then rub the face 
over with 1t, and it will regain its primitive colour; 
only take notice, that altho' it makes your ſkin ſmart, 
yet it will not do it any hurt, for that ſmarting is a ſure 
fign that it has operated. 


To remove from the face, Spots of a long Standing. 

Diſſolve in a quart of barley-water, two ounces of 
=: pe and the ſame quantity of ſtorax ; put to it 

a pint of brandy, which will give it a fine rediſh co- 
Jour; When you uſe it take a baſon filled with clear 
ſpring water, and pour a few drops into it, which you 
muſt mix x With the water, and then rub it on your face, 
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T. prevent @ Conſump 
in i iti Approach. 
AKE two eggs new laid, and let them ſtand in 


' 


tion, where you have Reaſon to fear | 


the embers, until they are quite hot, but not. 


kard, then take them out, and when you have made 
a hole in one end pour out the whites; put into the 
empty part of the eggs cinnamon, ſugar and roſe water, 
then ſet them again in the embers, and when they are 
enough take them up and eat them, 


3 lown2/s of Spirits. 
Mix a gill of ſack with an ounce of ſyrup of cloves, 
a pint of mint water, and a pennyworth of ſaffron, put 
them all together into a bottle, and let them ſtand 
about 16 when you may drink a glaſs of the li- 
quor as often as you find à return of the complaint. 


To prevent fainting Fits. 
Take of orange flowers, and damaſk reſes each a 
dram, compound piony-waters, and ftrong cinnamon, 


two drams each ; mix with them a ſeruple of Gaſcoign's 


Powder, 


of a . 5 K EL = « od a So. 
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powder, three drams of ſyrup of gilly flowers, and a 
drop of oil of cloves, put the whole ingredients into 4 
bottle with twp ounces of wa in-bladcherries 
have been ſteeped; and let it ſtand à few days; then it 
will be ready for uſe, and a glaſs muſt be taken when 
you dread the return of the fit, | 


To create an Appetite, and prevent the want of Reſt. 

Put an ounce of bark to a quart of the infuſion of bit- 
ter ſimple, and mix therewith two ounces of ſtypticum 
helvetic, let it ſt and cloſed up in a bottle a — a 
take four — in of it about two hours before dinner, 
repeating the ſame practice ten days, and you will have 
a good appetite for dinner. ä 


A fine Powwader to ftrengthen the Brain, and prevent Hyſte- 
n Ih 
Take two drams of white piony root, one dram of 
white briony, two ſcruples of ſalt of amber, the ſame 
quantity of caftor, four drops of oil of amber; 
beat them all into a powder, and keep it to take in 
the noſe like ſnuff. „ . 


To make a fine Cordial to prevent the Palpitation of the | 
* | | 
Take eighteen grains of ſaffron, clipped ſmall, two. 
ſcruples of cochineal, four ounces of black cherry wa- . , 
ter; digeſt the whole together for an hour over a ſlow | 
fire, in an earthen veſſel, then pour upon it a gill of | 
good canary ; when you have ſqueezed the liquor thro? 
a clean linen cloth, add to it cloves, nutmeg, and oil 
of cinnamon, each two drops, one yolk of an egg, a 
dram of the ſpirit of lavender, half an ounce of the 
ſpirit of raſberries, and one ounce of gilly-flowers, mix 
the whole up together in a glaſs morter, and it will be 
ready for uſe. 3 


For Aguiſb Complaints in general. — 
Mix ten grains of powder of crabs claws with fifteen 
grains of ſalt of wormwood, when you have beaten 


them 


HEK O©WN PHYSICIAN. 7 
ne rs Ts — reur 
ata GC 
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Fer a Tartidn Aue, pes = Seer wou aue, once in 
rad {rr Nes u Days. - 
When the-third fit is over, and- you | to expect 
a return, infuſe two ſcruples of jeſuits bark into a glaſs 
of wine, and drink it up; continue to do ſo after the 
kr is over, and when: yen have taken it about fifteen 


times; %, will find 16 inning to leave you. 
As ſome perſon may not likes 2 


ſweeten it to your 


wy Ele4uary for intermiting Fevers, - 
- Mix one ounce of ſnake root with a und of jeſuit's 


: bind both beaten into a powder infuſed. into as 
p-of. — — Between 
the fits take about the bigneſs of a cheſnut, and when 


much fyru 
eated that about three or four days, you will 


you have re 
dad cui, growing „g and will gr" n well. 


4 711 Han 
(OSHA 0 n. To frengthen the e 
Take of Spaniſh angelica root one dram, the fs 


| Ro) of calamus aromaticus, two drams of gentian 
a t 


roman wormwood, and tops of centuary, each a 
quarter of a handſul; put to them half a dram of cori- 


f 1 and let the whole ſimmer in an earthen. veſ- 
ſel over a ſlos fire, with à pint of clear ſpring water; 
then let the liquor be ſtrained off, and put to it ſour 


ounces of gentian water, ſet it to cool in a bottle, and 
drink two ſpoonsful of it in the day, one when you get 
up in the morning, and the other about five in the af- 
— N __ not eat — ching till an hour 
6 14 it, Cab {1 S#.mi {1 
A ufoful Receipt 1 0 . an » Athma. 
Take half a pound of elecampane, roots of fennel 
and parſley each two ounces, white horehound, maiden- 


. | hair, 


rk upon account of 
. ins binerncl, they may put: to it as much — 1 
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hair, hyſop and ſcabious, each an punce, nettle and 
creſs ſeeds with orrice each half an ounce, four ounces 
of bay berries, half an ounce of cummin- ſeeds, and two. 
drams of ſpikenard ; ſteep the whole in a gallon of white 
wine, then pour off the liquor and diful it; drink one 
gill every morning when you get up, and you will find 


- great benefit from it. 


An EleHuary for a violent Afthma. . 

Take half an ounce of liquorice powder, four ounces 

of puri ſied honey, flower, o ſulphur, anniſeed, and ele- 

campane, each three drams; mix all theſe together, and 

_ about the quantity of a nutmeg three or four times. 
a day. a „i Let 01 31 1 1 


Fer a violent Cough, arifeng from an Afthma. 
Infuſe three drams of . and half an ounce of 
mufiard ſeed into a, quart of white wine, let it ſtand a 
| 1 up, and drink 2 glaſs of it as oſten as you 
P E 1 | 7 3 "C5 in 5£ 


An excellent Elixir for the Chin-cough in 1 
Take of liquorice root and honey, each four ounces, 
flowers of benjamin one dram, half a dram of anniſeed, 
two ſcruples of camphire, and an ounce of ſalt of tattar ; 
infuſe the whole into a quart of rectiſied ſpirits of wine; 

let it digeſt in the liquor about four weeks, only that 
you . take care to ſhake it once every day; chen let 

it be ſtrained off and bottled up for. uſe. Give the child 
from five to twenty drops, according to its age and 
ſtrength. | NTP 


* 
v - 
* 


To make pectoral Pills for an Aſthma... 15 
Mix of orrice, Iiquorice, and powder of elecampane, 
. each one ſcruple; two ſcruples of ſugar candy, and 
half a ſcruple of flower of benjamin; put to theſe as 
much balſam of ſulphur as will make it into pills ; then 
take three in the morning and the ſame number when 


you go to bed. 
+ A Remedy 
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it into pills, then beat the whole in a morter with a 


* 
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| A Remed;.for à freſh. Bruiſe. 
Mix a large 


handful'of parſley with balf a pound of 
:freſh-butter ; chop the whole together, and let it be ap- 
plied warm to the wound. | | 
rs 155308 ns r totes 51 "47 | 
Do curs inauaru Bruiſes. | o 4 
Take two drams of white ſugar candy, one dram of ij 


ſperma ceti, when you have grinded them together, 
take as much balſam of ſyrup, as is neceſſary to make 


warm peſtle, and take four of the pills at different times il 
of the day. | 4 


For flopping the Blord of a Wound. 

Take two drams of the colcothar of vitriol, waſh it [ 
cleaw from the ſalts, and apply it to the cut or wound; J 
it-ſeldom fails of ſucceſs; but where that cannot be had, 
take a cobweb with a little chalk, and put to the cut, 


tie it cloſe up in a linen rag. j | 
f To cure à Burn. | 1 
Beat two drams of ſalt with two raw onions, in a of 


morter, and when they are properly mixed, apply ſome 


of it to the part affected. 


An- Ointment for Chilblains, Kibes, Whitlows, &c. in 
g . Children. | | 
Take fix drams of wheat flour, ten drams of honey, | 
ſeven ounces of good freſh butter, roſin and wax each [ 
four ounces ; when all theſe are properly mixed, ſpread - | 
ſome of it upon a piece of leather, and apply it to the f 
part affected, taking care to change it as often as it | 
grows hard. LIK NA | | | | 


Another approved Remeay for ch, 5 ll 
Pare off the outſides of half a dozen of turnips freſh * il 


pulled and lay them on a plate before the fire till they ll 
grow ſoft, then let them be tied on the ſore as hot as 1 
the patient can bear them. It is uſed in many places | 


ol che country with very great ſucceſs, - 
"Q's Te“ 
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To cure Chaps. 

Mix three ounces of beef ſuet with ane sunee of bee's. 
Wax, half an ounce of Straſburgh turpentine, and as 
much oil of bitter almonds, as will make it into an 
ointment ; when the whole is melted, anoint the chaps. 
with it as hot as the patient can bear, and the parts will 

be whole in a few days. a 
4 uſeful Poultice for Whitlows.. 

Take eight drops of balſam of Peru, two drams of 
common roſin in fine powder, mix with them the yolk 
of a new laid egg: let the whole be beaten together, and. 
made into a poultice to lay to the ſore, 


A Poultics for kibed Heels. 
Roaſt two turnips, and two onions, then put to 
them an ounee of turpentine, make the whole into a 
poultice, and lay it on the ſore. 


For Gripes and Worms in Children. 

Take two drams of rhubarb, anniſeeds and liquorice- 
each two ſcruples, two ounces of ſtoned raiſins, and put 
the whole into a bottle with a quart of mild ale; when. 
it has ſtood a week, let it be ſtrained into another bot- 
* and give the child a ſpoonful in the — 


An excellent Remedy for the 0 Bolic. 
' Take of orange- peel what quantity you pleaſe, and 
when it has dried as much as poſſible, let it be beaten 
ſmall to a powder; when the fit. comes on, take from 
half a dram to two ſeruples. 


To make Tincture of Rhubarb for the Cholic. 
Infuſe into a quart of brandy 4e ounces of rhubarh,, 
eut into thin ſlices, and let it ſtand a week: when the 
fit comes on, take three onnces of it for a doſe; but if 
the patient has an averſion to brandy, then take the ſame 
quantity of cinnamon water, 


For 
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For ſuch Cholics as. are attended with Vomiting. 
Take of compound wormwood and black cherry wa- 
ter, each. two ounces ;. an ounce and a half of lemon 


- ſvrup of poppies, one dram. of ſpirit of mint, and. the 
ſame quantity of compound lavender; mix all theſe to- 
gether, and take three ſpoonsful when the vomiting 
| 22 in moſt caſes it will prevent the return of 

„theft. 21-1 


Medicine for. the Uſe of thoſe Ladies wwho-are afilitted.. 


wwith a conſumptizue Cough by tating too: much Phy/ic. 
Take a dozen of fine raiſins of the ſun, flit them. 
open and take out the kernels, then fill them up with 


ſmall tender leaves of; rue, and let the perſon afflicted 


take them as ſoon as ſhe awakes in the morning and 
not eat any thing till two hours after, or if ſhe can faſt - 
till noon it will be the better. 


A nouriſhing Medicine for conſumptive Ladies. 
Take a dozen of cray fiſh.of the ſmalleſt fort, gut 
them clean, and let them be boiled in barley water, 
until they become of a rediſh colour, then take them 


out, and. beat them with the ſhells in a morter till they. - 


are as ſoft as maſh ; let the juice be poured out, and 
_ to the patient in an equal quantity of chicken. 
roth, or any other broth-thatis not too ſtrong, 


To make artificial Aſſes Milt. 

Take two ounces of, ſarſaparilla, fix drams of thin 
mavings of ivory; two drams of ſaſſafras cut thin, an 
aunce of antimony beaten to a powder, and tied up in 
a thin linen rag; put the whole into two quarts of ſpri 

water, which muſt be boiled till it is reduced one half, 
then ſtrain off the liquor, and put to it two drams of 
bruiſed liquorice; take a gill of it three times a day 
mixed with a ſpoonful of warm milk. | 


; 13 of ſalt of wormwood, one ounce of. 


; = — 34. 
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4 4 fine Water uſeful in Con ſumptiont. 
Take —— unds of aal in che hell ſix nutmegs - 
ſliced thin, leaves of -penny-royal, hyſop and ground 
ivy, four handfuls of each; mix the whole together, 
and pour upon them a gallon of new milk from the 
cow, then diſtil the ingredients over a ſlow fire, and 
ſweeten it with ſugar candy; when it has ſtood to cool, 
ſtrain off the liquor, and let it be bottled up for uſe. 
Three gills of it may be taken at different times im the 
day. | 


For a ary Con ſumpri de Cough. 

Take four ounces of conſerve of red roſes, two ounces + 
of the ſpirit of turpentine, mix them together as well 
as poſiible, and take a dram faſting in the morning, 


- 


and the ſame quantity at going to bed. 


Another Receipt for a Conſumption. | 
Take three ſpoonsful of red roſe water, and beat in 
it the yolk of a new laid egg, put it in half a pint of 
red cows milk, add to it a littte grated nutmeg, and 
ſweeten it with ſugar of roſes, It muſt be taken every 
morning for a month, and the patient muſt be ſure to 
faſt two hours after. | g 
A good Ointment for the Itch. | 
Mix. an ounce of brimſtone, and the ſame quantity 
of oil of almonds, with two ounces of hog's lard ; put 
to it half an ounce of white hellebore, race-ginger and 
ſalt-petre, of each a dram and a half; one ſcruple of 
the eſſence of lemons, let them be all mixed properly 
into a linement, with which the - perſons ſkin muſt be 
anointed every night until the diſorder is removed. 


An Ointment for a dry Itch.” 

Take three ounces of turpentine, and waſh' it in roſe 
water; put to it fix drams of the oil of-roſes, the yolks 
of three eggs, and the juice of three oranges; beat the 
Whole together in a morter, then make it up into an 
ointment, and rub the pesſons body over with it. 


To 
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* To cure Paint i in the Carin. 
5 ; Raft» Iy head of garlick, then: take out the ſoſt- 
ft and mix with it a little mithridate; phage the 
patient goes ta bed, let it be tied. to the 
ſhe can in; and Continue to repeat it 7 2 
plaint 1s removed. Y 


* . 


» | 4 Remedy „ Aer 

| hills ence of e 
fpawn,;. let them diſſolve. together, and anoint the eyes 

with the, een —— times * day the till in- 


ev ry Hr * & 


 An,Qunce,; one of crabs eyes, two ,qQunces of vir- 


1 


gin honey, and let them be all mixed together as an 


dintment, muſt be nen to the; eyes. man 
eee n 7.1 Git at 


- a 4 


— * 
1 


CES r 


[Dok woe fog 8 — 1425 
— wy — ater; put to it as, much ſugar 
candy e wil 2 CR 
eq quantity, of $ 

in a bottle, and anoint the eyes wäch the water when 
you go to bed. 


POT 4 Drink See e Ta ay 

Take , four, ounces of ſtoned xaiſins, two ounces 

of tamarings, | hoil, them in, three pints of. {pri 4 
water till it 1s reduced: to: a quart,.. fy aſt a 
liquor and give ĩt to the patient. 


. 


Aro her Drink uſeful. in Feuers. 


x Take four, handfuls of the. leaves of rue, and let 
them boil: in fair water till the li quor begins to taſte 
Lrong of the plant; then let ĩt be — and ſweet- 
ened with ſugar to the patient's taſte. 


4 
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3 cordial Bolus to be takew in "SIRI 
Take half a ſcruple of Goa Rods andthe 2M 


tap of crabs; claws, five grains of powdered 
mix the whole together and make Me? "Os 5 *a-botus' for- 
"he patient. GaN 


5 g EF as 
oc! 4 _ 


Wafers to be taken in Fevers. | 
Take one ounce of tamarinds; the fame quantity of + 
the juice of Spaniſtiltquorice, mafh the'whole together - 
in a moftter with two drams of gum tragacinth, then 
lay the compoũ tion on troches, and let! in de ſet to 
dry. in a flow oven. They are to be given one at time 
to the patient, to be held in the mouth, as they contri- 
. bute to aleviate-dtought, by keeping the 1 moiſt... 
8 . a WHO ROHT LO G45 4 
N. 2 The above medicines are uſeful in ſevers in 
| _ and are all lefs or more uſeful,” but there being 
o many different ſorts of fevers, and attended with 
ſuch a variety of -{ymptoms;* that the perſan who would 
preſcribe for particular ones, pught to be well * 
ed with the conſtitution of the patient, gtherwiſe he 
| may do more harm than- good. In ſuch eaſes, therefore, 
it is the duty of the perſon aMiQed, or theif- friends to 
ſend for. 4 phyſician, Who upon examining into the-na- 
ture of the diſorder, and the. 3 conſtitution” 
know what to- apply. | 2 


* 
4 *, 
of 


A Remedy 45 the yellow 8 
Mix two ounces of fumitory, wich the ſame quantity 
of the ſyrap of borage, and +a handful of round headed 
meadow: fennel, let them be boiled up together, and 
the liquor given to the patient to drink: 


An excellent Receipt for the Rheunatifer: 

Take purſlain, water lillies, and water of lettuce, 

each four ounces; ſyrup of violets and ſyrup of le- 

mon one ounce each; let the whole be mixed togethe 
and given to the patient to >drink. uy 9 


Anotber 
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Au ber Ramel that yildam failraf dure, i = 


Take grains of :-paragiiſe podeted, and long pepper, : 
each half à dram. one dram of! —— 4.6 make 
the whole up into boluſes, of which one muſt be taken 

when you go to bed, and when you begin to ſweat, 
keep drinking ſage poſſet, taking great care to avi 
catching cold. be ee . 
ern 1 {406 its 76 MN 41: 121 #25 = 
 2Anathen Remedy, (cheap, and n/oful en poor Familie. 
Make pills P | —— waſhed : 
cleans and: mixed with powdered liquorice 3 take twW-e 
or three firſt in the morning and laſt at nit. 


4 * * 
F 1413 a 


A Remedy. fer the Scura in Winter, 
Take four handfuls of pine or fir tops, and let them 
be cut-ſmall, half an ounce of winters hark, put one 
quart of water to every twenty ounces; and when it 
boils, pour into it four ounces of juice of dandelion; 
when it has boiled half an hour let it be taken off and 
ſes to cool, then put to it half an ounce of ſpirit 6f 
ſcurvy-graſs, horſe-raddiſh-water, and ſyrup of elder 
berries, of each four ounces, let it ſtand a day to diſ- 
ſolve, then let the liquor be ſtrained off, and a quarter 
of a pint taken twice in the day. 3 

To ftrengthen the Stomach by an external Application. 

Take mint, wormwood, and mugwort, an ounce 
each, beat them together in a glaſs or ſtone, morter, - 
then take a little of the mixture and lay it upon the 
ſtomach when you go to bed. 


A Medicine for the Gravel, 

Take two ſpoonsful of the juice of onions, and 
mix it with half a pint of white wine; when it has 
ſtood a few hours, let the patient drink of it, and it 
will give him immediate relief. FW 


LY 


Another Medicine for the ſame.” 
Take a glaſs of water, and put in it a ſpoonful of 
oatmeal, when it has ſtood an hour ſtrain the liquor, 
and 


1% MEYER TL ADY) 4 4 4 


and put tot a ſpoonful of clarified. honey; take it at 
four different times in the-morning faſting, mixed with 
a little water, and it will give immediate eaſe, 


Take half a pint of clear water, and boil in ita 
leaf of fage; when it has boiled ten minutes, ſet it to 
cool, then put to it four ounces of white wine vinegar, 
two ounces of honey, and fix drams of roch-allom, ſet 
it on the fire to boil again, taking care to ſcum it 
half an hour, then. ſet it to cool, and waſh the mouth 
with it in the morning. 41 81% 3 


Another for the ſame. TE. 
Mix with one pint of red wine, two drams of pow- 
dered myrrh, and drink a little of it in the morning 
when you get up. | 


| For a Whitlee. | 

Beat a dozen of ſnails in a ſtone morter, then lay 

them on a piece of leather and apply them to the parts 

affected, keeping the plaiſter to it about twenty hours, 

when you take it off you may put another to it of the 
ſame, unleſs the pain be removed, 


A Remedy for Worms in Children. 

Take two ounces of diftilled water of goats rue, and 
put in one dram of clean quick-filver ; let it ſtand all 
night, then ſtrain it through a fine linen cloth, to 
prevent any dregs getting into it, and give it at one 
doze to the child. 


A Worm Powder for Children. 
Take mineral of ethiops, and powder of coralline, 
each fifteen grains, two grains of ſaffron, and mix the 
whole into a powder to be taken at one doze. | 


For Werms in grown Perſons. | 


* 


Take two ounce of alexiterial milk- water, twenty 
drops, of elixir proprietatis, made with ſalt of tartar, 
epide- 
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idemic-water, and compound wormwood, each one 
— let them be mixed into one druunght and taken 
when you awaken” in the morning. - n irn 


Fier an extreme Cough in children. | 

Take three ſpoonsful of hyſop-water, and one ounce 
of fine ſugar candy beaten to a powder, keep it on the 
fire till the ſugar is diſſolved, but it mutt not boil, 
when it has ſtood to cool put to it an ounce of the oil 
of ſweet almonds, when the whole has ſtood about two 
hours ſhake them together, and give the child two ar 
three ſpoonsful every day according to the ſeverity of 
the cough. . | 


An internal Remedy for the Rickets in Children. 
Take of tharts-tongue-water four ſpoonsful, of the 
ſyrup of cloves, clove. gilly-flower, and hyſop-water, 
each two ſpoonsful, twenty drops of oil of ſulphur, and 
a child's ſpoonful of alkermes ; mix the whole together 
in a bottle, and give three ſpoonsful to. the child every 
morning till it be all uſed, and if it has not ſucceeded, 
you may repeat it again. 


An external Cure for the Rickets. 

Take one pint of the oil of neats feet, a handful of 
dwarf elder, and as much cammomile flowers, beat 
the herbs in a morter, with the oil, then let it be ſet 
over a ſlow fire; when it has boiled half an hour let it 
be taken off, and the oil ſtrained through a cloth; 
when you uſe it, anoint the child all over before the 
fire, except the head, and give to drink hyſop boiled 
in ſpring water, : | 


For hoarſneſs in Children 

Take of crab verjuice half a pint, two ſpoonsful of 
the juice of ſage, put to them half a pound of loaf 
ſugar grated down, when you have mixed them together, 
let them boil till they come to ſyrup, give the child a 
little before it ſucks, and if itis troubled with a phlegm 
give it ſome morning _ evening, 


For 
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3 oppage in the Ear. LES 
Take half a pint © Water, tW0-0unces of hun- 
_ gary-water, an ounce and a half of honey of roſes ; mia 
em together, and when, you have ſyringed alittle ints 
the ear, dip a piece of cotton in the oil of almonds, and 
ſtop-it up for a day. 


For 


| Fer a Noife or Ringing in the Tar. 

Drop oil of bitter almonds, mixed with oil of cloves 
en a little cotton, ſqueeze it into the ear, and lie ſome 
time on the contrary fide; do this when you go to bed, 
and.drink wine mixed with.roſemary to make you ſweat, 
keep yourſelf warm, and the ear cloſed up. 


To take.an Inſet out of the Ear. 

Take oil of bitter almonds, and tincture of myrrh, 
each two drams, oil of ſavine, and wormwood, each 
ten drops, when you have mixed all theſe together, pour 
a few drops in the ear, and it will either.draw out the 
inſect or kill it, 
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A great variety of the moſt approved REC EI — 
neceſſary to be known by every LADY, Ho- 
| KEEPER, and SERVANT» | 


CHAP. XIX. 


To deftroy Bugs. 


ARE half aint of the beſt reQtified. ſpirits: of 
| wine, ſuch as is uſed in lamps; put to it half a 
Pint of new oil of turpentine, when you have mixed 
them together, put in the liquid a few bits of cam- 
Phire,. and when it is diſſolved, let them be ſhaken two 
or three times, then dip in it a ſpunge or linen rag, 
pad waſh. the furaiture with: it. where the vermin are 
ped, it will kill them as ſoon as they are touched 
ith it, and the quantity mentioned in this receipt will 
ſerve for any bed whatever, fo that you will know ho 
much is wanted for the whole houſe. | 


Another Method for. deſtroying Buges: 
Take as much oil of turpentine, and ſoap lees as your 
furniture requires, rub the bedſteads,, &c. over with it, 
and. ſmoak the room with brimſtone.. | 


R 2 To 
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Ta drop Rats, Malen, and Mic. 


Mix crude mercury with arſenick, and rub the 
compoſition over pieces of fat bacon or cheeſe, ſpread 
the pieces in different parts of the rooms or out-houſes 
where they are moſt numerous, and all ſuch as taſte © 
it will die. Be careful to give notice of it to every per- 
ion in the family, wh many fatal accidents — 
happened where that was neglected. 1 


To prevent Weaſles from ſuckin E gg.. 
Put a handful ef rue in each of the hens, ducks er 
geeſe neſts, and the weaſles will not come near the 


eggs. 


To defiroy Fleas. 
Bo:l wormwood and wild cucumbers, ſprinkle che 
room with the water, and lay between the mat and 
the bed, herbs called hounds-tongue, and arſomart, 
which grows wild in the ditches. 


To 05 Lice. 

Make an ointment of — lard, the juice of ſage, 
and a few grains of quick-filver, rub it on the ſkin, 
and in the hair, and the ſmell will kill the ver- 
min, - 


| To hill Flies. | | 5 
Take two or three handfuls of helebore, bruiſe it 
ſmall, ſteep it in new milk mixed with orpiment, ſprin - 
kle the room with it, and ſuch as do not die, will remove 
from the place. | 4 wa 


To deftrey Moths in Hangings. © 4 

Take ſulphur and ſtorax, and burn them together in 

the room, taking care that the doors and windows are all 

ſafely ſhure. The ſmoak will kill them, and you will 

not be troubled with them again for fix months, when 
you may repeat the ſame experiment. 


To 
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| To deftroy Moths among Cloaths.- 

Take flowers of lavender, ſaſſifras wood, with leaves 
of rue dryed ; mix them together, and ſprinkle them 
upon your cloaths both linen and woolen, when you 
put them up in drawers: or trunks, 


Todefiroy Worms in Brd/itads and other wooden Furniture, 
Take a ſufficient-quantity of vinegar, and put to it 
brimſtone and ſtorax, then waſh the furniture with it, 
and it will deſtroy the vermin. This is commonly uſed 
in libraries, to prevent the worms from eating the 
books, the method is to take out the books, and 
when the ſhelves are ſweeped clean, waſh them with this 
mixture. | 8 


Fo make Candleſticki and other Braſt Furniture, of a fine 

N Gold Colour. N 
Put an ounce of burnt roch allom, into a pint of 
ſoap lee, boil them together, and rub the braſſes with it, 
let them ſtand to dry, and then rub them over with 
tripdli, and it will not. only remove all ſtains or ſpots, 
but alſo give the braſs a moſt beautiful colour. 


Do give 4. fine luſtre to Silver and Plate. 

Firſt let it boil in lye, and when you have taken it 
out, rub it over with whitting and ſet it to dry, then 
rub off the whiting with a woolen cloth, and rub on 
the plate burnt al; will give it a bright luſ- 


To give faded Paintings anew Gloſs. 

Boil an ounce of ' glaſs-wort, and the ſame quantrey 
of:tartar,. in a pant of water. till it be reduced on- 
half, then let it be ſtrained off, cleanſe the duſt from the 
paintings, rub the liquid over the paintings, and they 
will look as bright as at firſt, . a, 


ON give a new luſtre tor faded hangings 
Soca fullers earth, and cake ſoap: in water, then 
firain. it off into * veſſel, ſcower che hangings 
v2 3 18 
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in the ſtrained water; then -rince them in ſpring 
water, wherein ſome allom hath been diflolvedy/ when 
they are dry rub them over with the juice of lemons 
and quinces. but uhr un | 


To make Linen cloth extremely white. 
When it has been well waſhed, let it be laid on 
the graſs in a hot ſummer day, and when it begins 
to diy, wet it five or fix days with water in which 
allom and chalk hath been diflolved ; waſh it, and 
when dry it will have a fair white colour. 


To take Greaſy Spots out of Sattins and Silks. 

Take the bones of ſheeps trotters, and when you have 
burned them, let them be beaten to powder, lay the 
powder on a piece of white paper on each fide of the 
place where the ſpot is, take a lighted coal, and when 
you have put it in a ſpoon, ſet it upon the upper ſide of 
the cloth where the ſpot is, and the heat will make the 
aſhes ſuck out the greaſe; then. take a piece of fine 
wheat bread, and rub on it, until you ſee nothing of 
the ſtain left. N 1 


To take out Spots of Pitch, Tar, Rofin, or Bee's Wax. 
Dip a feather in oil of turpentine, and tub it over the 
ſpot as often as it dries, and when you have done ſo five 
or fix times, the ſtain will be removed. 5 


To take out Stains made by Ink or Fruit. 

Mix the juice of lemon with that of onion, and rub. 
it over the ſtain, and let it dry, then waſh the ſtain with 
ſoap diſſolved in vinegar; ſteep the linen in chamber- 
lye, and waſh it out in a ftrong lather, made of cake 
ſoap. 


To take iron Moulds out of Linen. - 
Let the linen be firſt well waſhed in boiling water, 
anoint the place where the mould is with juice of 
fenne), when it is dry, let it be waſhed out in fine 
Caſtile ſoap, and the tain will be quite removed, 5 
6 
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To take Spots made by Oil aun au hite or red Silks. 

When vou have wet the place with ſpirits of wine, 
rub it over with the white of an eggs let it dry in the 

fun, then waſh our, and let it.be we preſſed. Urte 


DTD take Spots ont of Crimſom Velvet. : 
Rub the ſpots over with ſome ſtrong aqua'vitz,, then: 
rub. on the ſpots whites of new laid eggs, let it dry in- 
the ſun, then bruſh it of, and the colour will be as 
freſh as ever.. e e r | 
T's take Spots out of Scarlet.. "ot 
Take the juice of lunerice, and when you have laid 
it on the ſpot, let it remain on it three hours, then waſh. 
it in warm water; if it does not do at the firſt, add to 
= juice a little ſoap, and it will take take ir out effec-- 
tually. 


Ta take Spots out ef Cloth in Grain. 

Take of white ſoap, roach allom, and tartar of tonnes, 
three ounces each, and. make them into a fine powder, 
put the whole into an earthen. pot, over a flow fire, 
where it muſt remain till. it begins. to ſimmer, then put 
to it an ox's gall; with ſome allom water, let them be 
boiled together, and wall; the ſpots with it while it is 
kot; repeat it three times, after which let it be waſhed. 

NY water, and the ſpots will be entirely. eradica- 
3] 3s 1 I8 n. 01-8875 37.0 1 1 


ö To take Spots ont of all Sorts of Linen. 

Take juice of ſorrel, heat it well over the fire, then 
rub it upon tlie ſpots, and if it is in ſummer, let it be 
hung up in the ſun to dry, and the ſpots will diſag- 
Pear. bs * 12 q | 1. 4 __ * q 1 

Do take Spots or Stnins- from the Handi. 
Mix a {mall quantity of bay ſalt with juice of lemon, 

"waſh the parts that are ſtained; and let them dry grad- 
ually, when you have done ſo three or four times, the 

E 
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(7 | - Seder Chart nyc, „ 
Drop ſome linſeed oil upon a woolen rag, rub the 
chairs with it;. and then rub them hard with a dry cloth 
until they appear bright, take a bard bruſh, and cub 
upon it ſome yellow bee- wax, bruſh them all over, then 
rub them a with rough woolen cloth and they will look. 
as when new. | | TA: 


% To clean Tables. ; | 

Firſt rub them hard with a cloth, then: mixe linſeed 
oil with brick-duſt, and rub them over till they are 
quite clean, take a hard bruſh, 'and when you have: 
rubbed upon it ſome yellow bees-wax, bruſh them till 
they are ſo clear that that ou may ſee your face in themʒ 
take a flannel cloth. and rub them clean, and. they, will. 
have. a fine appearance. | | 


| The beſt Way to clean a Rom... 

Let the mop and the bruſh be rubbed with the grain; 
that is with the length of the board, and not acroſs the 
breadth, neither let the boards be wet too much, for 
that ſoaks in and hurts them; take ſome fine-dry-ſand, 
and take care you de not wet too much of. the room at 
once, but as ſoon as it is dry rub the ſand upon it, and 
then ſweep it off as clean as poſſible; rub the. ſkirting 
boards with a piece of flannel, .and they will look as if 
newly painted, but take care that the. oil. do not touch 
the floor, for that will ſtain it. 


To clean Stains: . 

The method is much the ſame as that of cleaning a 
. room, only. take Care to have your face always to the 
aſcent, which will enable you to give them a fine co- 
lour ; let the hair-cloth be ſwept once every day; and 
once a week taken. up: and duſted, then ſcour them, and 
when dry lay on the cloth. If the ſtairs are of tone; let 
them be ſcoured with ſand and water, but not with fire 
 Kones, . as that is apt to make an impreſiion on the ſteps, 
aud ſpoil their beauty. | Wb ey v 
. 2 


Av Fs bin i ni le en i& 
To keep Seater» Tanks Pan 3 &c. 9 of @ brown, 


Colour without Wabing — 
Take: a 5 ndfuls of mint, tanſey, and'Þ alin, firew 
them en the floor or tables, alter gu have waſhed them 
clean, then take a long hard bru he greens 
vpon the boards till hey appear brig t. 4 
the greens, and the floor will look * mabogany; a 
hays: a fine all. | 


1 7. chen I; — 4 . 
Let a board be fixed in the window, and one perſos 
placed upon it within and another without; in order i 
= that they are clean, let ops farſt 727 3 a 
thick dam 4 and then with a dry one; if any 
remain, pa upon them ſome whittng, then rub em 
clean, and they will have a tranſparent pearance. 


Fx 


Ta hs Oil-cloaths laid oF 1 
Let them be dry rubbed every 2 25 once a «gh 
1 them be t rie days. hours ;.at 
end of the; year let them i ad bang 


dale 


out 8 dry, then let . — 15 — — Sui 2 
and en well as at firſt. | 


„7 
| | DireRions to gl No: 1 4] 

- Rub our lace over with ſoft ſoap, then it over 
1 ſmoot board, upon which a piece of cloth has been 
faſt ſewed ; put over it another piece of cloth, and let 
it, be put into a doiles filled wich clean water "and kept 
on the fire till it is ing hot. Then take it out and 
ſtretch the lace on 127 rub i it with a hard bruſh to- 
take out the ſoap, then put it again into boiling water, 
and keep proing it with a bruſh till yow get the dirt 
wholely out zen you, think it clean, mix ſome blue 
with water and let i it botl, after which make ſome 
good ſtarch, and put to it; give, it a gentle bail and 
{queeze it out. Then han — board with the lace u 1 

0 


to dry, and take it off. When the lace is taken 
let it be put between two ſheets of paper, a weigh laid. 
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over it all night, and in eee it will Kok as 
r „ | 


A 4 PN 32 Dun ö 

"To make Lact ruf it Purned Jakes; 8 . 
"Mix 2 quarter of an ounce of powder blue, with a 
quarter o a pound of 'foft ſoap, rub it over the lace 
and put it into the water while it is cold; if it is very 
yellow, it will require three boilings, but if not two 
will be ſufficient, When you take it out, rub it over 
with ſoap and blue mixed as before, then let it hang up 
to dry in the fan, after which you muſt boil it again, 

and it will de as white: — if new. 


N aua Cambrict. ö 
Wzen you have ſoaped them well Jet them be washed 
in warm water, then mix ſome ſoap and blue together 
and rub it on the cloaths, then lay them in a tub, and. 
pour boiling water upon them; when they have laid 
two hours 1 in the water, waſh them out, and let them 
be rinſed in cold pump water with blue. Take great 
— how you's iron them, otherwiſe oo Aw be apt" to 

ge. 5 


Towaſh 7. * * Cotton Stockings: 

Let them be well lathered twice, and once boiled. in 
water mixed with blue; then let them be waſhed out 
and' folded up without rinfing ; par a weight upon 
them, and let them be preſſed at leaſt half an hour, 
then hang them up to dry ; let them be rolled without 
Ironing, and they will look as well as if news ' 


To waſh Worfted Stockings 
Let them be waſhed in a cool lather till they are = 
elean, but no ſoap mult be put to them, only let 
be rinſed out in cold water, and hung up to dry, fold 
them and: they will be fit tor uſe. 


| Treks \fhs 22 Erde 
When you. have. folded up the muſlins, let them-be 
put. into clean water: that is not. very hot, Rs 
they 
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round; but Care that it Nas no unters in it.. 

gs and, walked: e 
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let the muſlins be put into the water and wal 
by one, and laid to ſoak in water till the 1 who! 

out. Then waſh them in water milk warm, 2 
them out as hard as poſfible, left any part of the dirt 
Mould remain in. When you take them out, lay them 
into an earthen diſh, and make a lather like the firſt, 
only the water muſt be more hot, but not boiling, o- 
therwiſe it will be apt to injure them z mix ſome water 
with powder blue, .and pour it to the hot water, taking 
care to keep it ſtirring, until the whole begins to have 
2 bluiſh colour. Take them out, and when yon have 
made a lather in the > manner as the laſt, put the 
muſlins into it, and cover them over with a clean cloth; 
let. them lie in that lather till morning, then put them 


: 8 
o 


into cold water and waſh out the ſoap. 


| To rince Muſlins before they are flarched. :, . _ 
Take a little pump 2 Borel . with ſome pow- 
der blue, ſhake the whole together, and then put to it 
a little more pump water; ſqueeze the muſlins through 
it, one at a time, otherwiſe it will make them appear 
yellow. Rub - gently with your hand in the water, 
Teſt any remains of the blue ſhould ſettle in them; but 
if they appear yellow you muſt put more blue to them, 
When you have rinſed them in.cold water, let them, be 
preſſed as hard as poſſible, for unleſs the water is quite 
aut they will not take the ſtarch ; then let them be pul- 
Jed out and laid on a dry cloth. N 5 


0 Lo arch Mains. og Cab 
Put apint of pump water into a clean ſkillet, and 
mix with it a quarter of a pound of ſtarch; keep it over 
a flow fire-until it is luke warm, but take care to ſtir it 
till it begins to boil, then let it be taken off, and when 
it has ſtood a minute, your it into a clear earthen diſh ; 
cover it over with a delt plate till it is cold, then put 

F | to 
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fo it à little blue; take your muſlins, and ſpread then 
out ſo as to receive the ſtarch, taking care that it he not 
too thick. Lay the Rarch firſt over one {ide and then 
the other, and that which has been uſed for the fine 
muſlins, will do well enough for thoſe that are coarſer. 
When you have ſtarched them, let them be laid into a 
clean earthen diſh, and keep preſſing them till the ſtarch 
begins to ſtick to your hands; then wring it out of 
them with a clean cloth, and rub them till they are 


dry. 


To clap Muſlins before. 

When yon have opened them, rub them through your 
hands, then keep clapping them together till they are 
hard, but if you find any wet or ſtarck on your hands, 
waſh them, and keep them as dry as poſſible, otherwiſe 
the muſlins will never look well. Pull them both ways 
with your hands, becauſe that prevents the muſlin from 
fraying, and when they are quite dry, ſpread them out 
and hold them between you and the light by which you 
will ſee whether any of the ſtarch remains in them, and if 
it does, you muſt rub it again in your hands. If there is 
any of the ſtarch in them you will ſee it ſhine, but if not 
they will fly a ſunder when clapped. Take care to 
clap them ſingly, otherwiſe they will be apt to fray and 
tear, 


| The beſt Method of ironins Muſlins. | 

When you have waſhed your hands very clean, after 
clapping the muſlins, let the cloaths be pulled out dou- 
ble on a very ſmooth board, laying at leaft five or fix 
on each other. When you have heated your iron, put 
it into the box, when you muſt let it remain till the heat 
is full through it; then take the piece of muſlin that 
lies loweſt, becauſe it will be more dry than the others, 
by which method they will all ſucceed each other in a 
regular order, and look extremely fine, If the muſlins 
are fine they muſt be done on a very ſoft woolen cloth, 
but thoſe that are coarſe may be done on one that is more 


damp, or the under fide of that firſt uſed, ++ - 
bs 
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The beft Method of flarching Lawns. f 
They muſt be waſhed-and rinſed in the ſame manner 
as muſlins, and the ſtarch muſt be as thin- as poſſible, 
Dip them gently into it, then let them be taken out 
— ſqueezed through your hands until the water is 
forced out, then dry them with a fine cloth; clap them 
with great care, otherwiſe you will be apt to damage 
them, and when you have folded them up, let them 
be put into a clean pan, but let no wet come near 
them, otherwiſe it will give them a yellowiſh colour. 
Cet them be ironed on a clean ſmooth woolen eloth, but 
take care that the iron be not too hot, and the ſtarch 
muſt be made for the purpoſe, ſor that uſed for muſlins 


will not do. 


To waſh Blond Lace and Gauzes. 
Let them be waſhed in three different waters, each 
of which muſt be well lathered, and tolerable warm, 
then let them be rinſed in water mixed with blue, and 
hung up to dry, then ſtarch them and hang them up a- 
ain, Take three pints of water, and put in it half a 
pound of iſinglaſs; let it boil till it is reduced to one 
pint ; then dip the gauze into it, and when you have 
ſqueezed it out let it be properly ſtarched and blued, 
always taking care to iron them as ſoon afterwards as 
you can, which will make them look much better, 


The beſt Method of making and uſing Starch. 

Moiſten the quantity of ſtarch you want to uſe, ae- 
cording to the quantity of your cloaths, with water, 
and put as much ſtone blue as 1s neceſſary, When 
the ſtarch and blue are properly mixed, then let the 
whole boil together a quarter of an hour longer, takin 
care to keep ſtirring it, becauſe that — it — 
ſtiffer and is better Pr the linen. Such things as you 
would have moſt ſtiff, ought to be put firit into the 
water, and you may ſen. ca the ſtarch by pouring A 
litttle water upon it, Starch ought to be boiled in a 
copper veſlel, becauſe it requires much boiling, and 


tin is apt to make it burn, Some people mix their 
. 8 Rarch 
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ſtarch with allom, or gum arabic, nothing is ſo good 

as iſinglaſs, and an ounce of it ſufficient to a-quarter 

of a pound. 3. > 3.5 [: 113516 I; 47 d 
To clean Gold and Silver Lace. 

Rub the crumb of a ſtale three - penny loaf between 
your hands till it is very ſine, then mix it with a quar- 
ter of an ounce of powder blue; lay it upon the Jace, 
and rub it with your hands till it begins to appear bright; 
then take a piece of thin flannel to duſt off what remains 
of the crumbs; and laſtly rub it with a piece of crim- 
fon velvet, and it will look as well as at firſt, ; 


To preſerve Geld or Silver Lace from tarniſhing. 

Gold or ſilver lace muſt never be put into a deal box, 
becauſe that is-ſure of proving hurtful to it; but when 
it has been uſed let it be put up in indian paper, and 
wrap other paper round it; then take a piece of green 
baize, and when it is well aired before the fire, lap it 
round the paper and put it into a trunk, the paper of 
which ought to be well ſtained with ſaffron. 


To take Spots out of woolen Cloth. 

Take ſome of the beſt fullers earth that can be got; 
then lay it before the fire till it is quite hard, and beat 
it in a morter till it is as fine as powder, then mix with 
it a ſufficient quantity of oil of turpentine, and make it 
up In balls, which you may keep beſide you and uſe 
in the following manner. Put one of them into a pan 
filled with boiling watcr, and when 1t 1s diſſolved let it 
be laid on the ſpots, where it muſt remain till it is dry; 
then rub it with a hard bruſh till all the ſpots are out, 
when you muſt take a piece of thin cloth and rub over 
It to take out what remains of the fullers earth. 


To clean Ribband's 
When you have ſprinkled them with clean water, let 
them be {moothed out, then lay them at full length on 
a carpet till you make a lather of Caſtile ſoap, then rub 


them gently over with a bruſh, or ſoft woolen cloth. 
Mix 
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Mix ſome water with-allom and white tartar, and rub 
them well in it. If you obſerve this method they wilt 
not only be clean, but the colour will be preferved 
from fading, and you muſt dry them in a ſhady place. 


T tate Spots of Bil or Wine out of Cloth or Linen. 
Rub the juice of lemon on the ſpots, and schen it is- 
dry let it be waſhed in warm water. If you do ſo twice, 
the ſpots will diſappear, in cloth, but if it is linen, put 
ſome boiling water into a pewter pot, hold that part 
that has the ſpot, tight together over the ſteam, then 
rub it with the juice of lemon, and the ſpots will, 
diſappear. | | 
Zo keep Silk from ftaining in waſhing... = 

Fill a fauce-pan with water, and let it ſtand on the 
fire till it is partly hot, then diſſolve in it a proper 
quantity of Caſtile ſoap, then take it off the fire and 
when it is almoſt cold, put to it handful of fullers-, 
earth, and ſcour your ſilk with it. Be ſure to let them 
be ſpread out, for if they are laid in heaps together, it 
will ſpoil them. 3 


To keep Linen not uſed, from receiving any Damage. | 
When it is waſhed and well dried, fold it up in the- 
neateſt manner, ſcatter between each of the foldings 
powder of cedar wood; and let the trunk, drawer, or 
box, be perfumed with ſtorax.. 


To take Spats out of Board: or lurge Tablet. 

Make ſome lye of wood aſhes, and put in it a few 
galls, then lay it on the ſpots, and let it lie on them 
one night, in the morning rub the boards or tables with. 
a hard bruth, but if it is on the floor you do it on your 
knees, Take care you rab it with the grain, and at the 
ſecond ſcouring, put onit a handful of ſine ſand, and rub 
it over with a woolen cloth till none of the ſpots can 
be ſeen. When you have brought them to a fine tranſ- 
parent 
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t colour, let them be waſhed with cold water,. for 
x done with hot water, it opens the grain, and ſpoils 
their appearance. | 


To clean old Pictures without damaging the Paintings. 


Take a quarter of an ounce of roman vitriol, and twa- 
Ounces of horax; beat them together very ſmall, then 
let them b fifted through a fine lawn ſieve; and when. 


you have rubbed the duſt off the picture, lay it flat on. 
the ground, and throw ſome of powder over it, then 
dip a bruſh in clean water, and rub it over the canvas. 
until the painting begins to appear as if new, you muſt 
not take any more water than will juſt wet the powder, 
and when the picture appears to be clean, and all the 
duſt is rubbed off, ſet it up to dry in a place not too 
much expoſed to the ſun. Then take a little linſeed oil, 
dip a feather in it and rub it gently over the picture, 
but dont let the oil dry off too ſoon, for the longer it 
is. kept moiſt the more tranſparent will the celour 
appear. | 
To clean the Frames of Pictures. 

* Waſh off the dirt, with cold water, make a ſtrong. 
foap lather and rub them with a ſpunge dipped in it, til 
they are clean, then ſet them in the air to dry, and pub: 
them bright with. a woolen cloth. 


1 


